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We're all familiar with the tough 
and meritorious jobs that have 
been performed by our tanks. 
Their performance is a tribute to 
their designers, builders and the 
men who operated them. 


John E. Smith’s Sons Company is 
equally proud of the design, con- 
struction and performance of its 
BUFFALO Self-Emptying Silent 
Cutter. Like the tank, they are 
able to take tough punishment! 
They are designed, engineered 
and built for longer, trouble-free 
service, requiring little, if any 
maintenance. 


BOTH ARE 





The BUFFALO air-operated, sani- 
tary and fool-proof self-emptying 
device speeds up production and 
effects substantial savings in time 
and labor. It is the cleanest and 
most effective emptying method 
developed. It consists of a hole in 
the bottom of thé bowl and a leak- 
proof plug. There are no moving 
mechanical parts . . . nothing to 
wear out or get out of adjustment 
... gravity does the work. To emp- 
ty the bowl, the operator merely 
turns an air valve which raises 
the leakproof plug. The operator 
then lowers the emptying plow 
into operating position and in less 


CUSTOMERS 





than 20 seconds the batch is emp. 
tied. Raise the plow, lower the 
plug and the cutter is ready for 
another batch. 


This, together with many other 
features, enables BUFFALO Self. 
Emptying Silent Cutters to cut 
costs from 25 to 50 per cent. Rec. 
ords from users prove this state 
ment. 


All of the outstanding advantages 
of the BUFFALO Self-Emptying 
Silent Cutter, that result in greater 
output in less time, are explained 
and illustrated in our catalog 
Write for a copy today. 



















BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 


JOHN E. SMITH’S SONS co. 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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WEA ADDS COWS TO BEEF SET-ASIDE 
AND CUTS TOP GRADES PERCENTAGE 


While reducing the set-aside of Army-style beef to 55 
per cent of the production of federally inspected slaugh- 
terers from the current set-aside of 60 per cent, Amend- 
ment 23 to WFO 75.2, effective May 20, revises the definition 
of Army-style beef to include steers, heifers and cows of 
Choice, Good and Commercial grades. Weight ranges of 
cattle subject to set-aside as Army-style beef now include: 
(1) dressed steer carcasses weighing between 350 and 1,100 
Ibs.; (2) dressed heifer carcasses weighing between 300 and 
650 lbs., and (3) dressed cow carcasses weighing between 
350 and 1,100 Ibs. 

The effect of the inclusion of cows in the definition of 
Army-style beef is not only to make beef of this class syb- 
ject to set-aside in federally inspected plants, but also to 
include cows weighing 350 to 1,100 lbs. (dressed carcass 
weight) in the 51 head limitation on weekly slaughter by 
non-federally inspected slaughterers, or in non-federally 
inspected slaughtering establishments. 

Under the amendment beef from stags and bulls of 
Utility and Canner and Cutter grades becomes subject to 
the set-aside heretofore applicable in federally inspected 
slaughtering plants only to steers, heifers and cows of 
these grades. The percentage set-aside remains at 80 per 
€ent of production of beef of both Utility and Canner and 
Cutter grades. 


The amendment adds a conversion factor of 1.45 for 
boneless beef derived from Cutter and Canner grade steers, 
heifers, cows, stags and bulls (Grade D beef) and a factor 
of 2.00 for canned beef and gravy. 


WFA said the net effect of the amendment will be to 
obtain approximately the same quantity of beef as is now 
being obtained for the armed forces under WFO 75.2. 


* 
OPA ACCEPTING WFA QUOTA BASES 


OPA has announced that the Office of Economic Stabili- 
zation has issued a directive giving OPA authority formerly 
exercised by the WFA over payment of subsidy in the 
slaughter-control plan. In May and June, the Defense Sup- 
plies Corporation will continue to pay subsidy on the basis 
of the amount of slaughter for which claims were filed with 
DSC for the corresponding period of 1944, or the amount of 
slaughter for which a special base has been established by 
the Washington office of WFA or OPA. Supplement No, 2 
to control order No. 1 is effective immediately. 

OPA has notified all regional and district offices that it 
will honor WFA quota bases in the interim period begin- 
ning June 30 and thereafter, unless (1) there is evidence 
that full point collections were not made in 1944; or (2) the 
quota bases run counter to the OPA policy of control after 
June 30. 


PORK SET-ASIDE REQUIREMENTS 
APPLIED TO CUSTOM-KILLED HOGS 


The War Food Administration has amended WFO 175.3 
clarify and apply more specifically the set-aside requite 
ments of this order to slaughterers who have hogs killed m 
a custom basis in federally inspected plants. This action, 
effective May 20, was taken to make it clear that set-aside 
provisions of WFO 75.3 apply to slaughterers who hat 
hogs custom-killed in federally inspected plants as well ast 
slaughterers killing hogs on their own account. 

The same amendment (No. 14) also reduced from 40 to# 
per cent the percentage of set-aside hams for whieh a # 
hour smoke is required, and increased from 10 to 20 per eemt 
the percentage of set-aside 48-hour smoked hams. ; 

These changes have been made to meet present Army needs 
and do not affect the total set-aside requirements for hams 
but have been made to meet present needs for the specified 
types. 
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WHAT IS A SECRET INGREDIENT? 


that ingredient in any food product 
yee is the hardest to control—it causes 
most of the headaches in your manufac- 
turing processes—it’s worth more to you 
in creating consumer demand than any 
other single factor—it’s TASTE. 

Stange’s exclusive process of flavor ex- 
traction can be your “secret ingredient” — 
Stange’s Cream of Spice (C.O.S.) season- 
ings can give you flavor control in a con- 
centrated, easy-to-use form that will never 
vary, that will dissolve quickly and elim- 
inate excessive mixing. Take the “guess 







ee oe: en oe 
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SPECE 


work” out of your seasoning operation 
this easy, Stange Way. 

The Stange technical staff of the coun- 
try’s finest experts will help you develop 
your own “secret ingredient,” a fixed- 
flavor, natural spice formula, tailor made 
for you and you alone, that requires no 
further blending in your plant. Ask your 
Stange representative for full details. 


WE TELL ALL 
in the new Stange Booklet “Forty Years 
of Stange Progress”— thirty two pages of 
facts on the exclusive Stange process of 
natural spice extraction and Certified Food 
colorings. Write for your free copy today. 


WM J. STANGE CO. 


2530 W. MONROE ST., CHICAGO 12, ILL. 


SONINGS 














CRISIS KIT...kept ready 
for emergencies by Mr. Cellophane 


FLARES, flashlight, instruction books, etc. are vital equipment for this 

collapsible lifeboat which is carried on the mighty Clippers that are fying 

high priority passengers and freight on the global airways. These essen- 

tial items must be in perfect condition in case of emergency—and that 

means another vital job for Sylvania cellophane! The articles are heat sealed in air-tight moisture-proof 
cellophane and inserted in the pocket of the inflated boat. Then the boat is deflated and stowed in its place 
on the Clipper. Here is just another essential Sylvania development that will mean more uses for cellophane 
...and better cellophane...in the postwar world. 


SYLVANIA CELLOPHANE 


Made only by SYLVANIA INDUSTRIAL Corporation 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N. Y. ® Plant and Principal Office: Fredericksburg, Va. 
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The entire HPS packer 
paper line includes 
waxed, oiled, wet- 
strength and laminated 
wrappings in a wide 
: range of weights and 


sizes to fit both govern- 





ment and civilian re- 


quirements. 
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Plenty tough and plenty 
strong. That's why leading 
packers depend on HPS 
papers almost exclusively 
for every wrapping need. 


They really do the job of 
protecting vital supplies 
against such constant haz- 
ards as weight, moisture 
and temperature changes— 
particularly important in 
these days of crucial meat 
shortages. Regardless of the 


high reputation HPS papers 
already enjoy in the pack- 
ing industry, HPS laborato- 
ries are ever at work effect- 
ing improvements, meeting 
new paper demands. Pack- 
ers who have special wrap- 
ping requirements or who 
desire to plan their postwar 
packaging now are invited 
to visit the HPS laboratories 
where they will receive the 
full attention of an experi- 
enced research personnel. 


H.P. Swire Parer Co. 


5001 WEST SIXTY SIXTH STREET 
Cuxzcacoa 33 


WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 
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This is an actual photograph of ring bologna in Armour’s Natural you | 
Beef Round Casings. lives’ 

Notice how plump, how well-filled, how appetizing this sausage ane 
iooks. 1: 
inves 
ferri 





It has eye-appeal, naturally. 
It has sales-appeal in a dealer’s meat case, because any shopper outa 
can tell at a glance that here is bologna at its flavorful finest. Q: 


We think this is a very good reason for using Armour’s Natural ae 


Beef Round Casings on your Ring Bologna. the | 


And we make a complete line of these carefully-selected casings = 
for your use, so that you'll find just the size you need. rs 


Your nearest Armour Branch or Plant will give you the utmost visits 


assistance in providing you with these fine, natural casings within aac 


the limits of the available supply. 4: 
thror 
assis’ 
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OPA Opens Drive to 
Enforce Ceiling and 
Control Regulation 


S a part of its new enforcement 
drive the Office of Price Adminis- 

tration this week telegraphed packers 
throughout the United States that they 
are expected to observe livestock and 
meat price ceilings and rationing and 
control regulations. The telegram, sent 
by Price Administrator Chester Bowles 
to 11,000 subsidy applicants, read: 

“Tam wiring all who have applied for 
meat subsidy so there will be no mis- 
understanding as to the effects of OPA’s 
enforcement action in connection with 
10 point program announced April 23 
by the Office of Economic Stabilization. 
You should know that under OES di- 
rective 41 we must certify to defense 
supplies trial court the determination 
of violation of any OPA meat or live- 
stock regulation in any civilian or sus- 
pension order proceedings and DSC 
must then withhold payment total sub- 
sidy claims of violator for accounting 
period in which violation occurred. This 
applies to all violations occurring on or 
after May 5. This is in addition to sub- 
sidy withholding on OPA recommenda- 
tion for criminal violations previously 
in effect. We propose to institute action 
in all cases involving violation of the 
meat and livestock regulation. With 
meat supply and distribution in present 
critical stage we know we can count on 
you for full compliance with meat and 
livestock regulations.” 

OPA’s seven-point enforcement pro- 
gram includes: 


1: Enlarging its meat black market 
investigative staff three-fold by trans- 
ferring trained investigators from other 
enforcement work. 


2: Completing plans for a vigorous 
drive by this augmented staff against 
black market operations, starting with 
the slaughterers and covering whole- 


salers, hotel supply houses and retail 
butchers. 


8: Arranging for additional survey 
visits by price panel volunteers in each 
community to all stores retailing meat 
throughout the country. 


4: Requesting governors and mayors 
throughout the country to support and 
assist OPA’s efforts to wipe out the 
black market. 

5: Working closely with the Depart- 
ment of Justice, the Treasury Depart- 
ment, Defense Supplies Corp. and other 
government agencies, particularly in 
the following respects: a) OPA will 
provide the Treasury Department with 
information about over-ceiling pay- 

(Continued on page 21.) 





CHARGES FOR FEED SACKING 


Maximum charges that may be made 
for sacking animal product feedstuffs, 
such as tankage and meat scraps, were 
announced this week by the Office of 
Price Administration. The markups be- 
come effective May 21 and are em- 


bodied in Amendment 7 to RMPR 74. If. 


the seller furnishes his own sacks his 
maximum permissible markup for sack- 
ing is either $3.25 per ton over the bulk 
ceiling price, or a markup for sacks or 
other containers based on the reason- 
able market value of the sacks at the 
time of sale, not exceeding their lawful 
maximum price. 

If the buyer furnishes the sacks, the 
seller may add 50c per ton to his max- 
imum price for the sale of animal prod- 
ucts feedingstuffs. 


CIVILIAN MEAT SUPPLIES 
AT NEW LOW, SAYS AMI 


Meat supplies for civilians now are 
shorter than at any time since rationing 
began, the American Meat Institute an- 
nounced today in reporting the results 
of a nation-wide survey made at the 
request of the Office of Price Adminis- 
tration. 

“Heretofore in these monthly sur- 
veys,” said the Institute, “we have been 
able to report that while some meats 
were in short supply, other meats were 
more available. Our survey for May, 
just completed among 704 meat packing 
companies and branch houses from coast 
to coast, indicates that virtually all 
meats of every description are less plen- 
tiful in relation to demand than ever 
before.” 


ADS FEATURE FIGHTERS' MEAT 


A new war product developed by the 
meat packing industry—canned grilled 
hamburgers—is being featured in na- 
tional magazine advertising in the 
American Meat Institute meat educa- 
tional program during June. The pro- 
gram is now being directed toward tell- 
ing millions of Americans on the home 
front of the important job the meat in- 
dustry is doing in supplying meat to 
America’s fighters. It is believed that 
advertisements of this type not only 
show what the industry is doing for the 
war effort, but also indicate where the 
meat is going. 


NEW ENGLAND PLANT NAMED 
FOR "A" AWARD 


The New England Provision Co., Inc., 
Boston, Mass., will receive the War 
Food Administration’s Achievement “A” 
award for food production on the after- 
noon of Sunday, May 27, it is an- 
nounced. The award ceremony will be 
held in Boston’s famous Faneuil Hall. 


Committee Insists 
Packers Must Have 
Adequate Margins 


MENDMENT of the Emergency 
A Price Control Act to require the 
Office of Price Administration to give 
livestock processors a reasonable mar- 
gin of profit for processing each species 
of livestock, was recommended this 
week by the special Senate sub-commit- 
tee investigating food shortages, headed 
by Senator Elmer Thomas, in an in- 
terim report to the Senate committee 
on agriculture and forestry. 

(Congressional committees were re- 
ported to be getting a “preview” of the 
new subsidy plan to encourage feeding 
and relieve pork and beef processors.) 

The group criticized OPA’s failure 
to enforce price and rationing regula- 
tions and the lack of cooperation be- 
tween OPA and the War Food Admin- 
istration. Other features of the govern- 
ment’s meat production, price control 
and distribution programs were also 
criticized. 

The committee recommended the fol- 
lowing corrective measures with respect 
to meat: 


1: A forthwith increase in the return 
to feeders of AA and A grades of cattle 
through a fair and sufficient subsidy to 
feeders to encourage them to feed out 
range cattle to the maximum degree, 
thereby encouraging the feeding of 
more cattle and increasing not only the 
quality but the weight of AA and A 
grades of cattle. 


2: An immediate incentive program 
to encourage, during the spring and 
early summer, the marketing of more 
grass and unproductive dairy cattle. 


3: Raising the support price of hogs 
and extending support prices to cover 
all weights of hogs. 

4: That assurance be given produc- 
ers that support prices and ceilings for 
livestock will not be lowered unless ade- 
quate notice of such change be given. 


5: That the Price Control Act be 
amended to require and direct the Office 
of Price Administration to give proces- 
sors of livestock a reasonable margin 
of profit for processing each species of 
livestock. 

6: The withdrawal of all slaughter- 
ing licenses and permits and a sharp 
reduction in the number reissued to- 
gether with restrictions on slaughter 
by use of quotas so that meat will be 
directed into the normal interstate chan- 
nels of distribution. The refusal to 
issue new slaughtering licenses and 
permits to known violators of govern- 
mental regulations and the concentra- 











tion of enforcement efforts on funda- 
mental major problems instead of mar- 
ginal technicalities. ; 


7: The extension of federal inspec- 
tion and set-aside orders to small 
slaughterers above local farm and re- 
tail level. 


8: The limiting of lend-lease pur- 
chases of meat products consistent with 
domestic civilian supply. 


9: That the price control act be fur- 
ther amended to direct the Administra- 
tor to proceed without delay to remove 
all price controls and regulations from 
any and all commodities just as fast as 
any such commodity becomes sufficiently 
plentiful so as to permit the law of 
supply and demand to operate to keep 
the price of any such commodity within 
the range of the cost of production plus 
a reasonable profit. 


10: That a supreme Administrator 
for Food be created to have supervision 
and jurisdiction over both the Office of 
Price Administration and WFA. 


With respect to the fifth point above 
the committee’s report said: 


“The committee is convinced from the 
testimony that at the present time sub- 
stantial losses are being incurred by 
processors on both beef and pork opera- 
tions. Many small packers have been 
forced to close, curtail their operations, 
go broke or go ‘black,’ because of their 
inability to continue to take these losses. 
The OPA officials have assured this 
committee from time to time that they 
would correct these inequities admin- 
istratively. In the case of pork an an- 
nouncement was made which purported 





“ner. 


to make pork operations profitable. The 
OPA has since admitted that such re- 
lief was inadequate. Later they an- 
nounced their 10-point program for 
beef which they said would make beef 
operations profitable. Testimony pro- 
duced before this committee clearly es- 
tablished that this program causes 
packers greater losses than they were 
sustaining under the program it super- 
seded. This committee believes the 
processors should have a margin of 
profit for processing of each species of 
livestock. In view of recent court deci- 
sions, Congress must amend the Emer- 
gency Price Control Act so that it will 
be unmistakably construed in that man- 
This committee, therefore, recom- 
mends that the banking and currency 
committee of the Senate which now has 
before it a bill to extend the price con- 
trol act incorporate in that bill an 
amendment that will accomplish this 
result.” 


RELAX SLAUGHTER LIMIT 


Tax-supported institutions, such as 
state hospitals, are exempt from limita- 
tions on the percentage of Good and 
Choice cattle they slaughter, the Office 
of Price Administration announced this 
week in Amendment 4 to Order 1 under 
MPR 574, effective as of April 1. The 
exemption covers “any governmental 
institution (slaughterer) where the car- 
cass or cuts derived from such slaughter 
are not to be resold in any form.” The 
exemption applies only to the percent- 
age of Good and Choice cattle which 
may be killed, as related to total kill. 





DISCUSSING BLACK MARKET PICTURE IN EAST 


Shown talking over the meat black market situation in Pittsburgh, Pa., recently when 

Sen. Burton K. Wheeler and his war food investigating committee arrived in the city for 

a one-day probe are (I. to r.) Watson McKee, manager, McKeesport, Pa., chamber of 

commerce; E. E. Peters, jr., Peters Packing Co., McKeesport; R. R. King, vice president, 

Atlantic & Pacific Tea Co.,; C. F. Peters, vice president, Peters Packing Co., and F. P. 
Wight of A & P. 
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U. S. CRUDE RUBBER SUPPLY 
FAR BELOW "DANGER POINT" 


Diminishing crude rubber supplies 
will leave the nation in a precarious 
position by the end of 1945 unless Pa. 
cific operations succeed in wresting 
rubber stockpiles from the Japanese, 
according to John L. Collyer, special 
director of the rubber program. Collyer 
believes that the crude rubber stock. 
pile will shrink to about 55,000 tons by 
the end of the year—45,000 tons under 
the “danger line” set in the Baruch 
committee report. 

For this reason, serious problems jp 
the tire production program remain to 
be solved. Technicians must find addi- 
tional ways to reduce the consumption 
of natural rubber by substituting in. 
creased quantities of synthetics. Also 
to be won is the “battle for compo- 
nents.” In addition to various types of 
rubbers, hundreds of other materials 
are necessary in the production of tires, 
Largest demand is for cotton, rayon, 
wire, carbon black, zine oxides and 
sulphur. 

Other essentials are quantities of 
chemicals and pigments for accelera- 
tors and curing agents, age resistors, 
extenders and reinforcing agents, soft- 
eners and plasticizers. Improvement in 
component supplies, principally of car- 
bon black, has enabled WPB to revise 
production schedules upward for the 
second quarter. 


POINTS ON CULL LAMB CUTS 


Primal cuts of cull grade lamb have 
been given the same trade point values 
as other primal cuts of lamb, the Office 
of Price Administration announced this 
week in Amendment 40 to Second Re 
vised Supplement 1 to RRO 16, effective 
May 15. Beginning with that date, the 
words “all grades” are substituted for 
“excluding cull grade” with reference to 
primal lamb cuts on the official trade 
point table. Before this change proc- 
essors were not permitted to transfer 
primal cuts of cull grade for ration 
points, although they could transfer the 
entire carcass or side of cull lamb for 
2.8 red points a pound. Consumer point 
values are not affected. 


COLD STORAGE DIRECTORY 


W. M. O’Keefe, executive secretary of 
the National Association of Refrig- 
erated Warehouses, has announced that 
the association’s new 1945 directory of 
public refrigerated warehouses is avail- 
able without charge to any concern - 
gaged in the production, processing 
marketing of perishable food products. 
Copies may be had by request to the a 
sociation at 1706 L street, N.W., Wash 
ington 6, D. C. 

The directory contains complete list 
ings of 400 public refrigerated watt 
housing companies in the United States 
and Canada. 
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ns in wartime production demands made on 
‘in to the meat packing industry. The war 
addi- with Japan continues at an accelerated ; ; 
ption pace, and liberated civilian populations sumed tasks which rightfully should be 
g in- in growing numbers will look to Amer- performed by the processor. The sound- 
Also iea for a sizable portion of their food ness of having the final fabrication and 
ympo- supplies for some time to come. None- packaging accomplished by the packer 
es of theless, the time seems apropos to con- is fairly obvious. Of the numerous ad- 
oleh sider what the postwar world holds in vantages offered, three stand out: 
tires, store for the meat packing industry, 1) It provides him (the packer) with 
-ayon, and to ponder particularly what a much more effective control over his 
and changes may be necessary in opera- product; 2) it enables him to salvage 

tional and merchandising methods. immediately bone, fat and meat scraps 
es of Such a subject is, of course, too which would otherwise be lost to him 
elera- broad to appraise in all of its ramifica- unless they first made a costly and un- 
istors, tions here, but even a cursory study wor ego journey to the retailer and 
soft. suggests several interesting possibili- ack again; 3) it offers an important 
ont in ties. One of the most clear-cut to merchandising advantage for if meats 
f car. emerge at this early date is that meat are pre-cut and packaged by the packer 
revise packers will probably be called upon to they can be given more effective brand 
r the do more processing and fabricating in identity than fresh meats have ever en- 

the future than ever before. To appre- joyed in the past. 

ciate this likelihood, it is necessary to ie 

understand that throughout the war Demand Is Decisive Factor 

years the meat merchandising picture into the retail self-service pattern, It may be argued that numerous 
UTS has been undergoing subtle but definite which appears headed for widespread obstacles preclude such a development. 

changes which may manifest themselves acceptance after the war. In some instances, this may be wishful 
) have with dramatic suddenness when peace There are those who feel that from thinking on the part of certain packers 
values returns. both an economic and merchandising who are content to continue operating 
by These changes have been induced, in standpoint the retailer has thus as- along the same lines as in the past. Op- 
d Re- part at least, by a sharp curtailment in + erating and merchandising innovations 
ective the amount of time many housewives often come hard to an industry steeped 


the have in which to do their food shopping 
ad fee and to prepare the family meals. Work- 
neo’ ing wives particularly have had their 


trade attention focused on the fact that the 


in traditional procedures, but when new 
trends develop they cannot be fore- 
stalled indefinitely. 


Should pre-packaged frozen meats 











proe- meat counter often represents the most find an enthusiastic postwar consumer 
aneier tenacious bottleneck in their marketing market, packers may have no choice 
ration routine. but to accede to public demand and 
° make the necessary mental and mechan- 
. a Breaking the Bottleneck ical readjustments necessary to com- 
- point This condition has long been recog- pete for a share of this market. Other 
nized by meat merchandising men who influences have been at work during 
have, in the main, shrugged it off as the war years which may also affect 
being as unalterable as the weather. packinghouse operations. The packer 
In recent years, however, there has been who refuses to recognize these trends 
a growing tendency in some quarters to may find he has two strikes on him 
RY question the soundness of this belief. when the call of “play ball” is heard. 
ary of Spearheaded by the chain store group The field of cookery suggests certain 
Refrig- and a few progressive independent mer- new packing plant possibilities. During 
.d that chants, attempts have been made to the war, Army combat rations have 
ory of break this traditional bottleneck. These been developed based on tasty meat- 
eval efforts have not been without some and-vegetable combinations cooked in 
mn en- measure of success. the packinghouse which may be con- 
ng and Perhaps the most noteworthy correc- verted into big selling civilian items. 
oducts. tive step to date has been to introduce Packers should be interested, too, in 
— — grange cy. meat to — , a process developed by the W. L. Max- 
WwW er levels before placing it in the son Corp., New York City, in which 
show case. The most progressively DIELECTRIC HEATER campaad meals are ceathaiie pre-cooked 
te list minded have gone even a step farther Electronics units, such as dielectric heater and then frozen. Placed in a high tem- 
ware by having the various cuts wrapped in shown here, may play important role inen- perature oven, cooking is completed in 
States salable packages and displayed in “help- couraging packers to do more processing 15 minutes, providing an appetizing 
yourself” refrigerated cabinets to fit after war than in the past. meal in a fraction of the time the house- 
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wife would ordinarily spend in its prep- 
aration. At present, the Naval Air 
Transport Command is feeding its men 
on transoceanic flights by this process; 
after the war, it may be used on com- 
mercial air liners, passenger trains and 
ultimately in the home, according to 
W. L. Maxson, president of the firm. 

The process is described briefly as 
follows: Individual meals are first pre- 
cooked, each vegetable or piece of meat 
for a prescribed length of time before 
freezing, so the finishing process will 
take just 15 minutes. Frankfurters and 
beans; veal cutlets, carrots and fried 
potatoes; steak, buttered peas and 
french fried potatoes, and meat loaf, 
spinach and sweet potatoes—these are 
a few of the combinations which have 
been prepared successfully. 


Each individual meal is stored in its 
frozen state in a special partitioned 
paper plate made of spruce fibre coated 
with an organic substance. The meals 
come out piping hot but plates remain 
cool and can be easily handled. As the 
method stands at present, a special high 
temperature oven is required for the 
final cooking process; the inventor 
hopes to eliminate this necessity in the 
future. 


This development is in line with the 
keynote of postwar progress: make the 
selection and preparation of meals as 
easy and quick for the housewife as 
possible. She will welcome this eman- 
cipation from the drudgery of shopping 
and cooking, make no mistake about it. 
And the processor who can give her the 
most for her money on this score is cer- 
tain to find her an appreciative cus- 
tomer. 


Heating by Electronics 


Scientific progress has gone on, in 
some cases at an intensified pace, dur- 
ing the war, although not all of the 
achievements realized have yet come to 
light. High on the list is electronics, 
and more specifically, dielectric heating 
of non-metallic substances. Numerous 
claims have been made concerning the 
wonders this method of heating will 
perform in the field of meat cookery, 
and while in most instances they have 
yet to be substantiated it is a process 
which will bear close watching. 


An electronic defroster which will 
thaw frozen foods almost instantly 
while preserving their taste, texture 
and nutritive value is said to have been 
developed by a large grocery chain. 
The new defrosting method involves the 
use of an “oven” in which the floor and 
ceiling are insulated metal plates or 
electrodes connected to a high frequency 
generator. Frozen food is placed be- 
tween these plates and subjected to 
dielectric heating which reaches the 
core of the frozen substance as well as 
its surfaces and induces uniform de- 
frosting. The process apparently holds 
possible applieation in meat plants for 
thawing cuts held at low temperatures. 

If packers were to carry this process 
a step farther, the meat could presum- 
ably be cooked. According to one ex- 
perimenter, if the food is allowed to 
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remain in the oven after being fully 
thawed, it actually begins cooking. 
“Food prepared in this manner would 
be done in much shorter time and be 
uniformly cooked throughout,” he as- 
serts. 

Fabrication, packaging and process- 
ing of meat and meat products to the 
consumer level wherever possible seems 
a logical goal for the meat packing in- 
dustry. Toward this end, it can count 
on the full cooperation of suppliers and 
manufacturers who are naturally inter- 
ested in seeing this objective attained. 
Package and wrapper manufacturers 
and converters, refrigeration concerns, 
conveyor manufacturers and numerous 
others have devoted as much thought 
and experimentation in this direction 
as war commitments have permitted. 
One large concern, for example, is said 
to have worked out a system for mass 
packaging of consumer cuts which may 
go a long way toward making possible 
the complete fabrication and packaging 
of all meat at the packing plant. Many 
comparable developments may be ex- 
pected to be disclosed in the months 
ahead. 


Credit Set-Aside on Lower 
Grade Meats for Prisoners 


In future, Axis war prisoners will 
sit at the bottom of the food table 
rather than at the top, according to 
instructions issued to all Quartermaster 
Market Centers and regional directors 
designating certain meat items that will 
be required in the menus for prisoner 
of war feeding and indicating the per- 
centages of credit that the packer may 
claim against various set-aside orders 
for supplying these items on prisoner 
of war contracts. According to E. S. 
Waterbury, administrator of the set- 
aside orders: 


1: The items from hogs will be lim- 
ited to feet, hearts, livers, kidneys, 
tails, neckbones, spare ribs, plates, 
jowls, fat backs, dry salt bellies and 
oily pork cuts, not now acceptable un- 
der specifications for Army feeding. On 
any such orders packers may take 
credit against their set-aside require- 
ments in the following percentages of 
the total weight of product which is 
delivered: 

Feet, tails, hearts, kidneys and neck 
bones, 50 per cent credit against shoul- 
der and trimming set-aside. Spare ribs 
may be credited 100 per cent against 
bellies. Livers may be credited 100 per 
cent against shoulders. Plates, jowls, 
fat backs and dry salt bellies may be 
credited 100 per cent against fat cuts. 
Oily pork cuts may be credited 100 per 
cent against the cuts stated in the set- 
aside order. 

2: Meat from veal is limited to Util- 
ity carcasses and veal hearts. Utility 
carcasses delivered may be credited 100 
per cent against set-aside requirements 
for Commercial veal. Hearts may be 
credited against Commercial veal equal 
to 50 per cent of the weight of hearts 
delivered. 


- 
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3: Meat from lamb will be limited 
to Utility grade and lamb livers. Mut. 
ton will not be limited to any 

and includes livers. All mutton and 
Utility lamb carcasses may be credited 
against set-aside requirement for Com. 
mercial grade lamb 100 per cent. Mut 
ton or lamb livers may be credited 5 
per cent against Commercial lamb re. 
quirements. 

4: Beef will be limited to shanks, 
flanks, hanging tenders, skirts, hearts, 
kidneys, ox tails, tripe, brains and green 
bones. Shanks, flanks, skirts, hanging 
tenders, hearts, kidneys, ox tails, tripe 
and brains may be credited against 
Commercial grade beef equal to 50 per 
cent of the weight delivered, and green 
bones to 25 per cent of the weight de 
livered against Commercial beef. 





LACK OF FAT MADE RATION 
POINT INCREASE NECESSARY 











A revision of the WFA allocation of 
lard, shortening, cooking and salad oils 
for civilian use for the second quarter 
of 1945 to 814,200,000 lbs. compared 
with an allocation previously estimated 
at 856,500,000 Ibs. lies behind the in- 
crease in point values for these fat 
items, according to the Office of Price 
Administration. 

Ration point values for lard, shorten- 
ing, cooking and salad oils were in- 
creased from six to 10 points a pound, 
effective May 13, by the Office of Price 
Administration’s action. 

OPA Administrator Chester Bowles 
said that the rationable supply of lard, 
shortening, cooking and salad oils for 
the second quarter is 42,300,000 Ibs. 
smaller than it appeared would be avail- 
able. Administrator Bowles quoted the 
food report of the interagency commit- 
tee on foreign shipments as stating that 
the United States must share some of 
its food to aid civilian morale in the 
United Nations and to prevent unrest 
and chaos in liberated countries. The re- 
port stated that “for the balance of the 
year, it will be necessary to limit the 
U. S. civilian consumption of fats and 
oils in edible form, including butter, t 
an annual rate of about 36 lbs. per 
capita, as compared to a pre-war aver- 
age of 44.7 lbs. and a 1944 average of 
42.2 lbs.” 


A decrease in the supplemental allot 
ments of fats and oils to be issued toi 
dustrial users will effect a reduction of 
about 20 per cent in the rate at whic 
these items are used in the manufacture 
of all classes of products except phar 
maceuticals, for the balance of the see 
ond quarter. 

Manufacturers of bread and other 
bakery products, baking mixes, i 
ing batters, and breakfast cereals and 
cereal paste products such as s 
and macaroni (Classes 1, 2 and 3), 8 
be permitted to use fats and oils at i 
rate of 80 per cent of their 1942 use ie 
stead of at a\rate of 100 per cent. — 

All other industrial users will be pe 
mitted a rate of 70 per cent of their 
use, instead of a rate of 90 per cent. 
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COAGULATING AND DRYING BLOOD 


is well worth saving, but some 
plants, particularly smaller ones, 
have difficulty in handling it in an eco- 
nomical and satisfactory manner. 
Various methods of cooking and dry- 
ing blood will be discussed in this arti- 
cle and another to follow it in an early 
issue of THE NATIONAL PROVISIONER. 
The first step in proper handling of 
blood is to keep it as pure as possible— 
that is, undiluted with water and un- 


Bi « is a valuable material which 











TETNL OF BLOOD DRAIN 
¢ DEEP SEAL TRAP 


contaminated with manure, food, etc. 
Water added to blood must eventually 
be removed and the quality of the fin- 
ished product is lowered by the presence 
of grease or foreign material in it. 
Bleeding arrangements vary some- 
what according to departments but the 
bleeding area may be surrounded with 
a 6-in. curb; the floor should be pitched 
at least % in. to the foot to the blood 
and floor drains. The blood gutter or 
sump should be provided with a floor 
drain for carrying off washup water. 
This drain should be kept plugged up 
during killing; during washup, the plug 
is transferred to the blood drain so 
that no water can enter the blood line. 
The blood drain should be protected 
with a grille to prevent objects from 
entering the blood 
Sperm iline; in federally 
— inspected _ plants 
the blood drain 
x must be equipped 
with a deep seal 
| trap such as the 
! one illustrated 
here. Four inch 
pipe is used in 
many plants. to 
earry blood from 
the killing floor. It 
is good practice to 
FIGURE 1 squeegee the blood 
gutter or bleeding 
area at frequent intervals during kill- 
ing since the blood should be kept liquid 
and moving for ease in handling. 
While blood should be handled as 
tapidly as possible to avoid deteriora- 
tion and reduction in value, the smaller 
plant usually does not have sufficient 
volume to maintain continuous opera- 
tions. Blood is sometimes accumulated 
in a cone-bottom tank and blown (com- 
pressed air), pumped or pulled (by 
vacuum) into the cooker or dryer. An 
open impeller type pump has been found 
satisfactory for moving liquid blood 
when it cannot be handled by gravity. 
From this point on there is consider- 
able variation in the blood handling 
methods employed by different compa- 
nies. Perhaps the simplest (but not the 
) way of utilizing this material is 
that practiced in some plants equipped 
for wet rendering. The blood is coagu- 
lated and is then mixed with wet ren- 
tankage and dried with it. 
The more conventional methods of 
handling blood fall into one or another 


of the following classes (listed in the 
order of increasing complexity) : 

1: Cook and dry in the blood dryer 
or dry melter, with or without direct 
application of steam to the blood. 

2: Coagulate, settle, drain and then 
dry in the blood dryer. 

3: Coagulate, press and dry in the 
blood dryer. 

4: Spray drying. 

A blood dryer is employed in the first 
three methods listed. This is usually a 
horizontal dry melter of the conven- 
tional type. Most of the melters used 
for this purpose have a smooth inner 
shell, but some processors employ a 
dryer with a corrugated inner shell. 
Dryers are equipped with standard or 
spade-shaped paddles; clearance be- 
tween the paddles and the shell is lim- 
ited to % in. or less. Sometimes longitu- 
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FIGURE 2: PADDLE AND BAR 


dinal bars of spring steel (as illus- 
trated in Figure 2) are attached to 
the paddles parallel with the agitator 
shaft. These bars prevent the drying 
blood from balling up and help keep the 
sides of dryer clean. 


It is extremely important to keep the 
drying surface clean since heat trans- 
fer and the whole drying process are 
slowed down materially if the inner 
shell becomes coated. Jaw bones are 
sometimes put in the dryer with blood 
to help keep the shell clean. The bones 


BASIN FOR 
COOKED BLOOD 


In one new midwestern 
plant, the blood is coag- 
ulated in a rectangular 
metal tank and then 
dumped into basin in 
foreground for charging 
into the dryer. Note 
concrete curb all around. 


are removed when the blood has been 
dried (they may be left in and ground 
with the cracklings if the blood is to be 
added to feed made in the plant). 

When the first method listed above 
(cook and dry in dryer) is employed, 
the blood may be coagulated in the 
dryer by introduction of live steam into 
it. The condensate and any blood mois- 
ture released are drained off and drying 
proceeds. 


In some instances, coagulation, as a 
separate step, is omitted. In one mid- 
western plant blood is handled in the 
following manner with good results: 


How One Packer Does It 


The blood is accumulated in a cone- 
bottom tank directly below the killing 
floor..When a tankful of blood has ac- 
cumulated (which occurs about every 
one and one-half hours during slaugh- 
ter) it is pulled over by vacuum to the 
blood dryer. The dryer is located in the 
inedible rendering department about 20 
ft. away from the storage tank. The 
blood is carried in a 3-in. line and flows 
easily and rapidly despite the fact that 
the dryer is about 4 ft. higher in level 
than the storage tank. 


The blood enters the dryer (a 5x16 
melter) through an opening in the 
shell about 1 ft. from the end of the 
dryer. Ordinarily, 17 to 20 in. of vac- 
uum is maintained in the dryer and 
this is sufficient to move the blood. 

The dryer’is emptied only after the 
blood from the entire day’s kill has 
been dried; each tankful from the kill- 
ing floor is added to the semi-dried 
blood left in the dryer. As the full 
charge of blood nears the finished stage, 
the vacuum is cut down to 7% in. for 
the last hour in order to keep the loose 
material from entering the vacuum line. 


Compressed air was formerly used 
to drive the blood from the storage tank 
to the dryer but the vacuum method has 
been found to be faster and much more 
satisfactory. 

(Continued on page 30.) 
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SPEEDRANGERS 


Variable speed operation offers tremendous advantages on 
many applications. The Master Speedranger provides this 
infinitely variable speed in a compact, all-metal, mechani- 
cal variable speed unit of proven reliability. 
ALL-METAL The all-metal construction of the Speedranger 
insures much longer trouble-free service than units in which 
less durable materials are used. 
COMPACT DESIGN the integral construction of the Speed- 
ranger makes it very easy to use . . . only one unit to mount 
.saves space, saves time, saves money. 
EXTREME FLEXIBILITY Speedrangers can be supplied 
for single phase, polyphase, or direct current operation. 
They can be furnished also with integrally built gear reduc- 
tion units and electric brakes .. . in enclosed, splash proof, 
fan cooled or explosion proof construction and for a wide 
variety of mounting arrangements. No other variable speed 
unit on the market has such flexibility and compactness. 
HORSEPOWER Now available in.sizes 3 H.P. and smaller. 
SPEED BANGES Up to 9:1 available. (15:1 in some sizes.) 


THE MASTER ELECTRIC COMPANY © DAYTON 1, OHIO | 
Le 











PROCESSING 


Methods 





MAKING COCKTAIL LOAF 


A midwestern processor asks for a 
formula published in THE NATIONAL 
PROVISIONER some time ago. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

Several years ago you published a formula for 
a “‘cocktail’’ loaf. While we do not intend to 
make this product now, we would appreciate re- 
ceiving the formula for it. 


Cocktail loaf is one of hundreds of 
different loaf products which may be 
made in the meat plant. It is attractive 
in appearance and distinctive in flavor. 
' While it would scarcely be feasible to 
' make cocktail loaf today, because of the 
difficulty of obtaining some of the ma- 
' terials and pricing the loaf at a profit- 
able level, it is a good item for future 
use. 


It is possible to change the form of 
this loaf in order to achieve novelty and 
variety. The same meat base may be 
used for all types, however, and con- 
sists of: 

40 lbs. pork trimmings, 75 per cent lean 
30 Ibs. boneless bull meat 
30 Ibs. beef trimmings 


All meats are ground separately 
through the %-in. plate and twice 
through the %-in. plate. Mix for 5 to 
6 minutes with the proper amount of 
commercial cure or the following curing 
ingredients: 

3% Ibs. salt 

12 oz. refined corn sugar 
2 os. sodium nitrate 

% oz. nitrite of soda 


At the same time add slowly: 


3 oz. pepper 

1% oz. nutmeg 

1% oz. ginger 

1 oz. sage 

2 oz. cardamom 

2 Ibs. dry milk solids 
5 bs. binder flour 


Loaf products should always have a 
| full, well-balanced flavor. In order to 
achieve such “taste-appeal” consistently 
and conveniently, many loaf manufac- 
| turers use ready-prepared or specially- 
'Prepared seasonings, as manufactured 
| by reputable firms, in making their 
‘Products. Such seasonings are easy to 
handle and of unvarying strength and 
flavor. 

After the meats and other ingredients 
have been mixed thoroughly the mass is 
Stuffed in loaf molds or retainers, cov- 
ered tightly and placed in the cooler 
| Wernight. The following morning the 

Wes are allowed to stand in natural 
temperatures for several hours and are 
cooked in the molds for at least 
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three hours at 160 degs. or until loaf 
reaches an inside temperature of 155 
degs. They are then cooled for 12 hours 
and removed from the forms. They are 
allowed to stand at room temperature 
for two hours and then are smoked in 
clear smoke for one hour at 115 degs. F. 


Following the smoking the loaves are 
fried in deep fat for one minute at 435 
degs. F. A loaf weighing 6 lbs. 5 oz. 
uncooked will weigh only 5 Ibs. 11 oz. 
after cooking and frying, a shrink of 
about 10 per cent. 

This loaf may be dipped in gelatine 
and stuffed in artificial casing. A vari- 
ation, made by practically the same 
formula, may be handled in several 
ways, including baking in a caul fat 
covering. 

Under the second method of handling 
the meats are put through the %-in. 
plate and then are cut in the silent cut- 
ter with binder flour, seasoning and cur- 
ing ingredients and 12 per cent shaved 
ice. After cutting, the mass is placed 
in the mixer with: 

3% Ibs. blanched pistachio nuts 
2% Ibs. finely diced pimientos 


The ingredients are mixed for three 
to four minutes and are stuffed in loaf 
molds lined with caul fat. After holding 
the loaves overnight in the cooler they 
are cooked next day at 160 degs. F. for 
three hours. The loaves (still in molds) 
should be chilled and then removed from 
forms. They are dipped in gelatin and 
stuffed in 3% x 16 in. artificial casings. 

Regular cured trimmings can be used 


in preparation of any of the cocktail 
loaves. 


BLEACHING BLUE LARD 


From time to time THE NATIONAL 
PROVISIONER receives letters from pack- 
ers asking what can be done about blue 
lard. 


Blueness in lard is due to a natural 
pigment and is not the result of any 
type of spoilage. It is an indication of 
careful processing rather than poor han- 
dling. This, of course, does not make the 
lard any more acceptable to the con- 
sqmer who wants whiteness. 

Blue lard may be whitened by bleach- 
ing it with fuller’s earth. Usually 10/100 
to 15/100 of 1 per cent is sufficient for 
this purpose. The earth is added to the 
lard in a heated kettle when the lard 
is at a temperature of 165 to 170 degs. 
The fuller’s earth should be mixed thor- 
oughly with the lard. It is filtered out 
when the lard goes through the press. 





DRIED BEEF COLOR TEST 


An eastern meat packer wants to 
know how to check dried beef as to suit- 
ability for packing in jars. He writes: 
EDITOR THE NATIONAL PROVISIONER: 

Sometimes dried beef packed in jars discolors, 
although the product is wholesome in all other 
respects. We have heard that there is a test 
which may be used on the beef before packing 
which will indicate whether this difficulty will 


be experienced. Can you give us some informa- 
tion on it? 


Discoloration of dried beef in jars re- 
sults from the fact that the beef con- 
tains too much nitrite formed during 
cure by microbial action on nitrate. 

A test which may be used on dried 
beef as it comes from the slicing ma- 
chine to determine whether excess ni- 
trite is present is described as follows 
by L. B. Jensen in the second edition of 
“Microbiology of Meats”: 

“The standard nitrite reagent is used 
for this test. It is prepared as follows: 
(1) 5 gm. of sulphanilic acid is dis- 
solved in 150 c.c. of 15 per cent acetic 
acid; (2) .1 gm. of solid alpha-naphthal- 
amine is boiled with 20 c.c. of water, the 
colorless solution is poured off from the 
bluish-violet residue, and 150 c.c. of 
15 per cent acetic acid is added. Mix the 
two solutions and use as long as the 
solution remains colorless.” 


In testing the dried beef, dip a glass 
rod into the reagent and make two 
streaks across the slice in the form of 
a cross. If any portion of the meat has 
a high residual nitrite content, a deep 
red color forms immediately. This indi- 
cates that the “slicing” tested is not 
suitable for packing into jars. 


REDUCING THE PROTEIN 


A southern packer wants to know the 
best way to bring down the protein of 
meat scrap. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


We want to bring down the protein of our meat 
scrap to a certain specific percentage. How should 
this be done? as 


The simplest and best way to reduce 
the protein of meat scrap is to add 
ground bone to it. Not only does the 
inclusion of bone bring protein down to 
the desired level, but it also adds a valu- 
able food element—bone phosphate—to 
the feed. 

Protein may also be reduced with 
other materials, such as dried paunch 
manure and charcoal, but the use of 
these is not always possible or desirable. 
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more than 5 per cent under 1944. if it 


Victory in Europe has intensified the — 
problem, the WFA officials say. In- = 7 
creased relief feeding requires more Wi 
bags for movement of food through eure 
war-damaged ports and transportation — 
systems. These bags will not return, stres 


Military requirements for cotton duck 
and other fabrics have cut into the mills’ 
capacity to produce heavy osnaburg and A 
heavy sheeting needed for Bags, WFA 


officials said. Pe 
During the first two quarters of this tion, 
year, allocations of cotton textiles for livin 
bags totaled a little less than 477,000, at th 
000 yards, compared with 570,000,000 15. 

| yards for the same quarters last year. will 
| Burlap allocations are larger than last call : 
| year, but the total allocations of textiles Pe 


for bags in the first half of this year men 
are about 850,000,000, compared with tion: 
900,000,000 in the first half of last year, full. 
| Requirements are now about 20 per cent relat 
| greater than at this time a year ago. gain 
| 


FOOD MACHINERY: The revocation tion, 
of Limitation Order L-292, which con- 
trolled the production and delivery of 
food processing machinery, including a 
number of types of equipment used in , 
the meat plant, was announced this N 
week by the War Production Board. held 
WPB said that it is now giving careful hanc 








study to problems of materials and Sup 
manpower, now the chief factors hold- tax 
ing up increased production of these cont 
items. imp 

CUTLERY: Revocation of the cutlery W 
order, L-140-a, removing restrictions on mor 
patterns and quantities of various types that 
of cutlery, was reported this week by cla 
the War Food Administration. This or- for 


der permitted the manufacture of only erty 
the most essential patterns and sizes of mitt 
knives used in food processing and for sons 


1 ‘ Well Sctuated » cry Weel 
COLD STORAGE WAREHOUSES ff ICE & FUEL 


produced. Revocation of this order will 
ERSEY 


permit use of brass compression rivets 
SM r¢ for affixing wood handles. Brass may F 

a re not be available immediately for this allo 
purpose. Tin, nickel, lead and chrome, to 





@ used in the cutlery industry before * We. 
| war, are still restricted by material ond 

conservation orders since supplies até 
COLD STORAGE png an, 
DIVISION = le 
Nia |. \ . wee 

uy Unite ates War Bon 

Chicago 3, Hil. | Stamps! Buy them often to insure Vie- a 


| tory for Freedom. 
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STEAM LINES MADE SHORT 


y It is common practice where a 

straight steam pipe is being installed, 
to make little if any allowance for pipe 
expansion when under steam. The ex- | 
pansion is permitted to “take care of | 
itself,’ which often creates dangerous 





a stresses in the pipes and auxiliary con- 
nections. 
a To take care of these elongations in 
er) places where bends are impractical or 
tile are to be avoided as much as possible, 
‘ood one designing engineer makes the pipe 
eek initially short—a small fractional part | 
polat of an inch for every 10 ft. of pipe length. | 
oca- The longitudinal stresses in the pipe, | 
ning when cold, are tensional stresses. Hence, | 


if it is desired to take out any length, | 
a bolted flange pipe can be dropped out | 
the with the utmost ease. 












= When the pipe is under steam pres- | 
a sure the shortage is taken up by expan- | 
‘a sion. Then there are no longitudinal | 
a stresses in the pipe. 
duck sigan 
nills’ " " vs 3 P 
and AMA PLANS “LOCAL” MEET | =—s St , 
NFA A meeting of the personnel division 
of the American Management Associa- | 

this tion, with attendance limited to persons | 
s for living in the Chicago area, will be held | 
000,- at the Palmer House, Chicago, June 14- een _ “ 
0,000 15. Although complete program details 
year. will be announced later, tentative plans | 
last call for discussion of these subjects: 
‘tiles Personnel planning and top manage- | 

year ment; progress in personnel administra- | 

with tion; white collar workers; economics of | 
year, full employment; war’s impact on labor , 
* cent relations; how to handle collective bar- +++. are constantly proving their 
0. ae meer : a 
; gaining (a clinic); foreman unioniza- i cae i 
ation tion, and wage policies. reliability for the safe packaging 
Be of foods shipped all over the 
“a KILL MARGARINE TAX | world. 

this Nebraska’s oleomargarine tax was | 
oard. held unconstitutional in an opinion | 


sreful handed down May 11 by the Nebraska | 
; and Supreme Court. In effect since 1931, the | 








hold- tax is 15¢c per lb. on margarine products 
these containing more than 50 per cent of | 
imported fats and oils. 
atlery Written by Associate Justice Mess- | 
ns on more, the high state court’s opinion held | 
types that under the Nebraska ‘constitution, | 
ek by “classification of property or business | 
is for taxation, whether the tax is a prop- | 
f only erty tax or an excise tax, can be per- 
zes of mitted only if the classification is rea- 
nd for sonable and the tax operates uniformly 
ulated upon all members of the class.” 
uld be 
ar will 
rivets FLUORESCENT LAMP LIFE 
oF Fluorescent lamps will last longer if 
allowed to burn continuously, according 
~— to the Westinghouse lamp division. 
| Westinghouse engineers explain that 
= - each time one of these tubes is turned 
on, electrons “nibble” at the tips of the 
electrodes until the light-producing arc | 
is struck, Frequency of starts, on the | 
other hand, does not affect the longevity 
is an of an incandescent light, which fails 
re Vie} because the tungsten filament evapo- 





rates at incandescence until it melts. | 
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Canadian Government 
Freezes Canned Meats 


MONTREAL.—The Canadian govern- 
ment moved this week to take over virtu- 
ally all stocks of canned meat in Canada, 
announcing that all such stocks were 
frozen from May 11 and that the gov- 
ernment agencies will purchase the bulk 
of all canned meat produced in the 
future for the armed forces and the 
people of liberated Europe. 


Announcing a Wartime Prices and 
Trade Board order putting the “freeze” 
into effect, Hon. J. L. Ilsley, acting 
prime minister, said in a statement that 
government agencies will buy most of 
the frozen stocks and also will purchase 
more than 90 per cent of future output. 


He estimated Canada will export 125,- 
000,000 lbs. of canned meat products in 
the next 14 months to meet the “crit- 
ical’ needs in the liberated areas of Eu- 
rope which had been plundered by the 
Germans and to feed the armed forces 
of Canada and her allies. 


The order defines canned meat as any 
meat or meat product packed in sealed 
or metal containers. This does not in- 
clude poultry meat, blood pudding, soup, 
pork and beans, products for infant 
feeding, imported beef concentrate or 
beef concentrates processed from im- 
ported meat extracts. 


The order prohibits domestic sales of 
canned meat by processors or whole- 
salers and puts a “freeze” on all such 
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FROM NEWLY RELEASED MEAT STUDY 


Chart tracing the ups and downs of meat production in the United States from 1910 
1945, as published in “Meat in the Two World Wars,” new report released by the B 


of Foreign and D tic C 








ce. A detailed report on the study will appear in 


early issue of the Provisioner. 





house separate from his store. In addi- 
tion, it freezes all supplies of canned 
meats exceeding 1,000 lbs. stored in or 
in transit to any retail store. 


aroused speculation that it was a pre 
ude to a resumption of general meat 
tioning, but board officials said this y 
not the case. Describing the action 


stocks held by any retailer in a ware- one of a number of steps being 

to supply increased quantities of food t 
liberated Europe,” Ilsley said that be 
cause of disruption of transpo 
and lack of refrigeration facilities 
Europe the only way of distributi 
meat in these areas was in canned fo 


Announcement of the freezing order 


SERVICE 


When this business was founded it was dedicated to serving the meat 
packing industry. You meat packers who have been our loyal customers 
know how well we have lived up to our creed. Even though we are 
hampered as you are by wartime restrictions — we have not and never 
will lose sight of our objective. 


VICTORY BEEF SHROUDS xsERVICE 
STOCKINETTE MEAT BAGS QUALITY 
LARD PRESS CLOTHS e TRUCK COVERS © ECONOMY 








MEAT INSPECTION CRITICIZED 


Citing several instances in which @ 
Division of Food and Drugs of 
Massachusetts Department of Publi¢® 
Health has disagreed with the federal 
Meat Inspection Division over the, 
wholesomeness of meat which bore thé” 
“U. S. Inspected and Passed” legend 
Hermann C. Lythgoe, director of thé 
Massachusetts state division, critici 
some U. S. meat inspections as “futi 
before the recent conference of the Ne 
England States Association of Food an@™ 
Drug Officials. 

Lythgoe claimed that in one instance 
meat slaughtered under questionable 
circumstances was brought into Massa- 
| chusetts illegally and was approved for 
| use in bologna by U. S. authorities. In 
another case he said his department 
seized and condemned a large quantity 
of frozen ground beef marked with the 
U. S. inspection legend. This meat had 
been frozen in the fall, removed from 
the freezer after six or seven months 
storage and cut up while frozen. It was 
then allowed to harden in the freeze 
for a couple of days and shipped. 

















Help Food Fight for Freedom. 
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"PORTRAIT OF A MONEY SAVER: 





THE ew BAKE-RITE CHROME TRAY > 


@ You’re losing a lot of profit if 
you're not using BAKE-RITE 
CHROME TRAYS and LINERS. 


You'll like it too—because you'll save 
at least 5 (O O O O O) big, shiny 
pennies on every meat loaf baked the 
Enthusiastic reports are coming in SAREE: Way: 

p. F. M. from progressive Packers all over the Here’s a modern method you just can’t 

: . oning United States. They tell how well they afford to pass up. Wire, phone, or 
Wiener Seas like the BAKE-RITE Method of 
You'll like the Ee preparing meat loaves and molded 

Can meat specialties. 


write for a trial shipment. Prove in 
your own plant how much extra profit 
you can earn on meat loaves. 





BASIC FOOD MATERIALS, Inc. » 806 BROADWAY « 
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OPA Enforcement Drive 


(Continued from page 9.) 


ments by purchasers at all levels of 
meat distribution; b) subsidies will be 
withheld by the Defense Supplies Cor- 
poration whenever OPA institutes pro- 
ceedings against slaughterers who are 
in violation; c) OPA will use its addi- 
tional manpower to intensify investiga- 
tions leading to criminal cases to be 
referred to the Department of Justice. 
The most drastic penalties available, in- 
cluding jail sentences, will be sought 
for violators. 

(OPA Administrator Chester Bowles 
has announced that the names of more 
than 3,000 price violators have been 
turned over to the Bureau of Internal 


FLASHES ON SUPPLIERS 


PRECO, INC.—The opening of two 
new district offices, one in Chicago and 
the other in New York City, is an- 
nounced by Preco, Inc., Los Angeles, 
Calif., manufacturers of car fans and 
blowers. Chicago headquarters is in the 
Field bldg., with Paul H. Montgomery 
as manager. The newly-appointed dis- 
trict manager of the New York division, 
whose offices are in the Grand Central 
Terminal building, is Horace M. Wig- 
ney. 


PAUL-LEWIS LABORATORIES, 
INC.—Appointment of Ralph B. Oesting 
as director of research is announced by 
the Paul-Lewis Laboratories, Inc., Mil- 


waukee, Wis. The concern is well known 
in industrial circles for its work in 
enzymes, pharmaceuticals and chemi- 
icals. Expansion of its research facili- 
ties is only one step in an integrated 
program. 

LINK-BELT CO.—The appointment 
of Clarence H. Schuettenberg as sales 
manager of the Link-Belt stoker divi- 
sion is announced by F. H. Herndon, 
division manager. Schuettenberg, for- 


merly sales manager of one of Link- 
Belt’s largest stoker distributors, has 
been associated with the concern’s stoker 
division since 1933. He will make his 
headquarters at the Link-Belt Caldwell 
plant, 2410 West 18th street, Chicago, 


Illinois. 





Revenue by OPA for investigation. The 
list apparently includes some persons 
outside the meat industry. The bureau 
will examine the tax returns of these 
violators to see whether they have at- 
tempted any evasion of income tax 
obligations. OPA enforcement agents 
in all districts have been instructed to 
report price violators—both buyers and 
sellers—regularly to the bureau in all 
cases in which the price violations may 
affect federal tax obligations. The 
names of customers who have bought 
goods for resale or use at prices above 
ceilings will be taken from the books 
of sellers found in price violation. Un- 
der a recent ruling, over-ceiling pay- 
ments may not be deducted from tax- 
able income as items of business ex- 
pense. The names of sellers found to 
have collected illegal overcharges will 
also be reported to the Treasury for 
investigation as to whether such con- 
cealed income has been reported for 
tax purposes.) 

6: Suspending promptly the licenses 
of slaughterers violating the new quota 
restrictions. ° 


7: A series of meetings throughout 
the country with business men in the 
packing industry and hotel supply 
houses, chain store officials, super-mar- 
ket managers and independent retailers | 
to assist them in protecting the meat | 
industry against depredations of black 
market operators. 





CHEMISTS BALLOT BY MAIL 


Two meat packers were named to 
the governing board of the American 
Oil Chemists’ Society and a third was 
made secretary, according to results of 
a mail ballot announced by K. S. Mark- 
ley, retiring president. Elected secre- 
tary was H. L. Roschen, research chem- 
ist, Swift & Company, Chicago. The 
two board members are W. G. McLeod, 
Oscar Mayer & Co., Madison, Wis., and 
H. S. Mitchell, Swift & Company. 

Other officers elected in the first bal- | 
loting by mail in the society’s history 
are Robert R. King, president; S. O. 
Sorensen, first vice president; Reid T. | 


Milner, second vice president; Judson 
H. Sanders, third vice president; C. P. 
Long, fourth vice president, and John P. | 
Harris, treasurer. 
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From the same man 
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MORE MANPOWER 











High-speed lard processing with the Votator 













enables many a lard maker to meet his pro- 
duction requirements in less than the work- 
ing week, so that he is free for other tasks in 
the plant a good part of the time. 

The model shown here turns out 3000 to 
4000 pounds per hour in floor space measur- 
ing only 3’2” by 56"! It combines industry’s 
most efficient chilling method with the rest 
of lard processing in one synchronized, closed 
operation, subject to absolute mechanical 
control throughout—assures uniformly 
white, smooth, creamy lard quality. 

Write to The Girdler Corporation, Dept. 
NP5-3, Votator Division, Louisville 1, Ky. 





A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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DAWN OF A NEW DAY 


The world is now on a better, saner and more peaceful level. 
Peacetime conditions will offer new opportunities, new objectives, 
new plans and an end to uncertainty. 


The knowledge and resources of Fearn Laboratories, available to 





+m you through your Fearn representative, can be of great assistance 
to you in revising your plans to take advantage of peacetime prof- 


it possibilities. We would welcome the opportunity of serving you. 





. Fearn Lahoratories. Inc. 
beter 9 Manufacturers of Fine Food Specialties 
a 701-707 N. Western Ave Chicago. Ill 
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Up and don the MEAT TRAIL 








Personalities and Fivents 
_—of the Week 


@ George A. Casey, president, John J. 
Felin & Co., Inc., Philadelphia, who was 
a patient at Nazareth hospital for more 
than a month, has now returned to his 
office, it is announced. 

@ The rendering plant of the Peterson 
Manufacturing Co., Los Angeles, was 
destroyed by fire on May 12 with a loss 
estimated at between $50,000 and $75,- 
000 by R. B. Mortimer, general man- 
ager. The fire, of unexplained origin, 
started in the tankage department. 

@ Lt. Nathan Spungin, whose father, 
the late Samuel Spungin, operated 
Spungin’s Abattoir, Harrisburg, Pa., 
completed his twenty-fifth mission as 
a Flying Fortress pilot over Germany 
several days before the Nazi capitula- 
tion. He is the holder of the Air Medal 
with several Oak Leaf clusters. 

@ Although official confirmation has not 
yet been received from the War De- 
partment, a reliable report from one 
of the men serving under 2nd Lt. Harry 











“Jim” Walsh is Elected 
Credit Group Treasurer 


“Jim” Waish, secretary, assistant 
treasurer and general credit manager 
of Oscar Mayer & 
Co., Chicago, who 
finds time to issue 
a monthly news 
bulletin for rela- 
tives in the service 
despite his execu- 
tive duties, has 
been elected treas- 
urer of the Chi- 
cago Association of 
Credit Men. Walsh, 
who joined Oscar 
Mayer & Co. in 
1923 after an ear- 
lier affiliation with 
Geo. A. Hormel & 
Co., was instru- 
mental in organizing the packers and 
allied lines credit group in 1915 and of 
the 12 men present at the first meeting 
is the only one still living. He has 
served as chairman of the group several 
times. 





J. E. WALSH 


Rising to general credit manager of 
the Mayer organization in 1928, Walsh 
was chosen secretary in 1935 and later 
also became assistant treasurer. In ad- 
dition, he is the editor of O. M., a serv- 
kce paper issued by the company with 
news of employes in the armed forces. 
There are now seven gold stars in the 
Oscar Mayer Chicago service flag out of 
more than 500 employes in the service. 
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PRODUCTION 
EXPERTS 


Snatching a few min- 
utes of relaxation from 
a busy day are (I. to 
r.) W. C. Barnes, pack- 
ing foreman; W. R. 
Stephenson, su p e r- 
intendent, and R. H. 
Gee, sausage superin- 
tendent, all of the Reyn- 
olds Packing Co., Union 
City, Tenn., The Rey- 
nolds firm for a number 
of years has been well 
known for its record of 
consistent earnings. 





Lynn Skinner, 21, son of E. H. Skinner, 
vice president of the Hull & Dillon 
Packing Co., Pittsburg, Kans., stated 
that young Skinner was killed in action 
near Stuttgart, Germany, on April 19. 
A grandson of Lewis Hull, founder of 
the company, he had previously been 
reported missing in action. Lt. Skinner, 
a graduate of Kemper Military Acad- 
emy, Boonville, Mo., was attached to 
the 100th infantry division. Going over- 
seas as a staff sergeant, he received a 
field commission as second lieutenant. 
A brother, Seaman 2/C Lewgene Skin- 
ner, now is in training at the Great 
Lakes Naval Training Station. 

@®L. F. Fisch, Tacoma Meat Co., 
Tacoma, Wash., was recently named a 
member of the chamber of commerce. 


@ The big Armour Star topping the 
Spokane, Wash.,. plant of Armour and 
Company has become a familiar “hom- 
ing beacon” for flyers operating from 
Felts Field there. The star is said to 
be of considerable value as an aid to air 
navigation. 

@ If the people of Argentina would eat 
a little less meat, the meat shortage in 
Great Britain might be eased, Lord 
Luke of Pavenham, chairman of Bovril, 
Limited, and president of the Canadian 
branch, said recently in Montreal. Ac- 
cording to Lord Luke, “Argentine 
breeders are still living with the pre-war 
conception of quality beef.” He recom- 
mended increased emphasis on quantity 
and weight. 

@® The Samuel Sandler Kosher Sausage 
Mfg. Co., Philadelphia, has applied for 
a certificate of business from common 
pleas court. Owners of the business are 
Abraham, Isadore and Samuel Sandler. 
@ A building permit has been issued for 
construction of a slaughter house at 
1117 E. Valley blvd., Rosemead, Cal., by 
Joe Cornaggia. The structure is ex- 
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pected to cost an estimated $25,000. 
® Louis Danny and Sam Branker, pro- 
prietors of the Saticoy Packing Co., 
Saticoy, Calif., sold the plant, effective 
May 1, to Augustine Sanchex and Dom- 
inick Contereno. The plant has a ca- 
pacity of 200 cattle per week. 


® A building permit has been issued for 
construction of a grease pit and alter- 
ations to a building at the meat plant 
of Safeway Stores, Inc., 1925 E. Vernon 
ave., Vernon, Cal. 

@® Kuhner Packing Co., Muncie, Ind., 
will again have a baseball team this 
year under the direction of Orville Web- 
ber, it is announced. The team will play 
out of town on Sundays and at home on 
week nights under floodlights. 


@ Long associated with Seattle meat 
packing firms, George Tremper, 75, re- 
tired Swift & Company employe, passed 
away at his home a short time ago. He 
was affiliated with the National Packing 
Co., Seattle, before joining Swift. 


@ R. A. Rath, president, Rath Packing 
Co., Waterloo, Ia., has been elected pres- 
ident of the Waterloo chapter of the 
Navy League of the U. S. Aim of the 
organization is to insure the mainte- 
nance of a strong navy after the war. 


@ Revocation of permits issued to 44 
“conditional” meat slaughterers in Phil- 
adelphia since January, 1942, is being 
considered by federal officials as a 
means of curbing the black market in 
meat and red points there. Blame for a 
major share of the illegal activity is 
laid by OPA at the door of the new- 
comers. 


@ The new quota system under which 
OPA has limited beef and pork output 
by some 400 small firms in the Phila- 
delphia area is expected to reduce the 
city’s meat supply by more than 300,000 
lbs. per week, Peter J. Carroll, secre- 
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tary of the National Meat Industry 
Council and attorney for several of the 
city’s dealer groups, declared recently. 


@ A new meat plant has been opened at 
Klamath Falls, Ore., by Ben Barthel and 
Frank Lowell, an ex-serviceman, to help 
relieve the acute shortage of meat. 


@ Herman J. Boother, a division sales 
manager for Armour and Company at 
Ft. Worth, Tex., is “on loan” to the 
OPA, serving as district slaughter con- 
trol officer in connection with the new 
program directed at improved distribu- 
tion of available meat supplies. 


@ John W. Love, S 1/C, a member of 
the invoice department of the Kansas 
City plant of Swift & Company, has 
been reported missing in action follow- 
ing the sinking of the escort carrier 
Bismarck Sea off Iwo Jima on Febru- 
ary 21. 

@ “Thomas E. Andrews,” who during a 
recent visit to the New York office of 
THE NATIONAL PROVISIONER represented 
himself as affiliated with Frye & Com- 
pany, Seattle, Wash., is not and never 
has been connected with the company, 
according to W. S. Greathouse, presi- 
dent. This man has been using the com- 
pany name as a front for gaining ad- 
mittance to meat industry firms. Pack- 
ers should be on the lookout for him. 


@® A crowd of more than 1,000 em- 
ployes of the Dubuque Packing Co., 
Dubuque, Ia., took part in a rally mark- 
ing the launching of the Seventh War 
Loan drive at the plant. The company’s 
bond quota for the campaign is $107,000. 


@ In a telegram to Arkansas legisla- 
tive representatives at Washington, the 
Morrilton, Ark., chamber of commerce 
declared that the OPA’s action in re- 
stricting the volume of meat plants 
without federal inspection would work 
a severe hardship on the state’s live- 
stock and meat industry. 


@ With the termination of hostilities 
in Europe, John Morrell & Co. is dis- 
continuing the practice of sending two 
copies of all correspondence to England 
as a precautionary measure. A check of 
mail exchanged between the company’s 
Ottumwa and Liverpool offices reveals 
that none of it was lost during the war 
period, with two possible exceptions. 
Time in transit ranged from two weeks 
to as much as 80 days. 





@ L. L. Lauck of the Little Rock Pack- 
ing Co., Little Rock, Ark., a director of 
the National Independent Meat Packers 
Association, has taken leave of absence 
to serve with the Office of Price Admin- 
istration in Arkansas. S. R. Davidson, 
secretary-treasurer of Banfield Bros. 
Packing Co., Fort Smith, has been des- 
ignated by NIMPA’s divisional vice 
president, R. C. Banfield, to serve as a 
director of the association during Mr. 
Lauck’s leave of absence or until his 
term expires. 

@ After 53 years of service with the 
company, Conrad Blum, who was em- 
ployed in the curing department of the 
Wm. Schluderberg- 
T. J. Kurdle Co., 
Baltimore, retired 
as of May 1, the 
company  an- 
nounces. Although 
eligible for retire- 
ment a few years 
ago, the veteran 
worker preferred 
to remain on the 
job, believing that 
he could in small 
measure thus con- 
tribute his part 
toward the war 
effort. Blum began 
his meat industry 
career in 1892 when he joined the forces 
of Wm. Schluderberg & Sons Co., one 
of the parent companies of the present 
corporation. In observance of his re- 
tirement, a luncheon was tendered him 
by officers of tha company. Among 
those in attendance were several of his 
fellow workers also having long periods 
of service with Esskay. 


@ The Quality Meat Market, Garden 
City, Kans., is among the many retail 
meat establishments which also oper- 
ate their own slaughtering facilities 
and do custom killing. The company, 
operated by Lowell Brackey and F. H. 
Guyer, also has rendering and sausage 
manufacturing facilities. 


@ Geo. A. Hormel & Co., Austin, Minn., 
announces that it has acquired larger 
quarters in Dallas, Tex., and that its 
operations in that city “will continue 
as usual.” 

@ Features of OPA’s revised meat con- 
trol program were explained by John 





CONRAD BLUM 
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E. Robinson, jr., Cincinnati district 0 a 


director, before a group of 50 ' 





inspected Hamilton county slaughte 
at the Hotel Gibson on May 11. 
L. Conlan, OPA enforcement atto 
told the men that there would be y 
ous enforcement of the new regulati 
including close scrutiny of retailers” 










@ R. M. Robbins, produce manager 
Frye & Co., Seattle, visited the Chie 
offices of THE NATIONAL PROVISH 
this week during the course of a eg 
nation business and vacation trip 
itinerary includes New York, Washi 
ton, Omaha, Sioux City, Minne 
and a number of other centers. He an 
Mrs. Robbins plan to arrive back 
Seattle early in June. 


























@ Army beef boning operations at # 
Pittsburgh, Pa., plant of Armour if 
Company were tied up on May 16 by 

strike of 216 workers in the city’s a 
major cold storage plants. The comp 
utilizes cold storage space in Pittsbur 
for freezing boned beef. 7 


@® Harry L. Hinzman of the Cudah 
Packing Co., Chicago, is leaving # 
weekend for Washington, on loan for an 
indefinite period to the OPA in connem: 
tion with special work. 


@ Martin A. Saxe, 50, Spicene Co, 
America, Flushing, Long Island, p 
away on May 8, following an illness 
several months. A personal friend of 
Harry E. Altman for more than 3 
years, he had long been associated with 
him in the conduct of the business. He 
is survived by his widow and one 
daughter. 

@ Pfc. Newt. L. Durham, an employe of 
Wilson & Co. at Oklahoma City before 
entering the service in December, 1942, 
was wounded in action in Italy April 14, 
it is reported. A ski trooper with the 
5th Army, he went overseas in Decem- 
ber, 1944, 

@ A building permit has been issued 
for construction of a new boiler room 
at the plant of the Hygrade Meat Pack- 
ing Co., El Monte, Calif., in suburban 
Los Angeles. Cost of the project is 
estimated at $2,400. 

@ John H. Hall, manager for Swift & 
Company at Ft. Worth, Tex., and A.A 
Lund, who holds a similar post with 
Armour and Company, were reelected 
directors of the Southwestern Expos- 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUCIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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*War-born shortages have conditioned the consuming 
public to an acceptance of almost anything available, no matter how it’s 
presented. But if merchandising history can be trusted, the pendulum 
will swing to the opposite extreme—buyers will be critical when an 
abundance of everything is again on the market; quality, appearance and 
convenience will again be the governing factors in sales. 

Why not plan now to improve your postwar sales position with 
Anchorglass packaging! In Anchorglass, the quality and color of your 
product will speak for itself. In Anchorglass, the eye- and buy-appeal of 
your product is far ahead of products that are “hidden” by other methods 
of packaging. In Anchorglass packages all the original flavor, taste or 
other qualities are preserved intact until the last bit is used. 

There's a combination of light, strong Anchorglass container and. 
matched Anchor Cap that will fit your product and production require- 
ments perfectly. Let us show you now how to lead the field with the kind 
of packaging your postwar customers will want! 


Hear bow Anchor Hocking ts educating mil- 
lions of your customers and retailers every 
week to the advantages of modern glass pack- 
aging—" Meet Corliss Archer’ every Thursday 
evening, entire Coast-to-Coast Network, CBS. 





PRODUCTS OF 
ANCHOR HOCKING GLASS 
fee) ite) 7 Nile), | 
LANCASTER, OHIO 











Shortening is heated 
enly above the four 
gas-heating tubes. 
When the temperature 
above the tubes reaches 
375 degrees, the tem- 
perature below the 
tubes is only 95 
degrees. Automatic 
controls prevent smok- 
ing, doubling the life of 
the shortening. No 
burned or spotted 
loaves. Capacity from 
9 to 12 loaves to one 
dip. 

Tank can also be used 
for dipping in paraffin, 
gelatin or browning of 
par boiled hams or 
other meat products. 


—_— 


ADVANCE DIP-TANK 


— Give Meat Leaves Sales Appeak! 


Every loaf comes out browned and 
crusted to perfection... an ap- 
petizing appearance that leads to 
sales! Economical to use .. . yes, 


costs are cut to a minimum. Easy | 
to operate ... yes, and also 
easy to clean. Write for full 
details at once! | 


ADVANCE OVEN CO. . 


Manufacturers of Traveling and Revolving Ovens 


700-02 SOUTH [8th ST. 


ST. LOUIS 3, MO. 








AND AGENTS IN PRIN- 


PLANTS, BRANCHES 
‘ CIPAL CITIES THROUGHOUT THE WORLD 
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WILSON’S 
NATURAL 





CASINGS 





tion and Fat Stock Show at the annuaj 
meeting. The number of directors of 
the event was increased from 51 to 65, 


Industry Gold Stars 


x * * 


ANDERSON, REUBEN.—S/Sgt. Reuben A, 
Anderson, boiled ham department employe of 
Geo. A. Hormel & Co., lost his life on Mareh 


7 in Germany, it is reported 


BALKONIS, JOHN.—John Balkonis, form- 
erly of the smoked ham department of the 
Chicago plant of Wilson & Co., was killed 
in action in eastern France. 


BLEILER, JOHN.—Lt. John E. Bleiler, 25. 
employed as a strapper in the canned meat 
warehouse of Agar Packing & Provision 
Corp., Chicago, was killed in action April 17 
on Luzon, it is announced. He was serving 
with the 61st field artillery. 


HEMPHILL, WALTER.—Pfc. Walter Hemp- 
hill, shipping dock employe of Corkran, Hill 
& Co., Inc., Baltimore, Md., was killed ig 
action February 28, it is reported. 


HUNGET, ROBERT.—Marine Corp. Robert 
L. Hunget, former employe of the lowa 
Packing Co., Des Moines, la., was killed in 
action on Saipan in the Marianas, it is an- 
nounced. He entered the service in 1942, 


HUTCHENS, JAMES.—Pfc. James Edward 
Hutchens, 20, infantryman, former employe 
of the Rath Packing Co., Waterloo, Ia., wag 
killed in action December 25 when his ship 
wee torpedoed en route from England to 
rance. 


KEARNEY, ALOYSIUS. — Cpl. Aloysius 
Kearney, infantryman, former assistant pro- 
duce man at the Wilkes-Barre branch of 
Wilson & Co., was killed in combat in 
France on January 25. 


LASATER, LOREN.—Pfc. Loren H. Lasater, 
33, was killed in action in Germany on 
March 1, it is reported. He worked in the 
kill and cut department of John Morrell & 
Co., Topeka, for two years before entering 
the service. 

MOODY, WOOTEN.—Pvt. Wooten Moody, on 
leave from the St. Louis Spam plant of Geo. 
A. Hormel & Co., was killed in action in 
Germany on February 6. 


MORAVEC, ADOLPH.—S/Sgt. Adolph Mor- 
avec, former employe of Wilson & Co. at 
Omaha, Neb., was killed in action in Ger- 
many on February 23. 

OLSON, WILLIAM.—Pfc. William Henry 
Olson, on leave from the storeroom unloading 
department of Geo. A. Hormel & Co., was 
killed in action February 9 while serving in 
the Philippines with the 37th infantry divi- 
sion. During his 21 months overseas he had 
received numerous decorations. 

O’MARA, ROBERT.—Cpl. Robert J. O'Mara, 
on leave from New York sales, Geo. A. Hor- 
mel & Co., was killed in action in Germany 
on March 29. He was a medical corpsman 
with a tank battalion. 


PARKER, GERALD C.—Gerald C. Parker, 
formerly employed in the day packing de- 
partment of the Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, Md., was killed in 
action on February 6, 1945, while serving 
with the armed forces in China. An aerial 
engineer on a transport plane, his death 
resulted from a crash landing. Parker had 
been awarded the Air Medal for flying more 
than 100 hours against heavy enemy action. 


RESKO, FRANK.—Frank Resko, formerly 
of the Chicago plant of Wilson & Co., was 
killed in action on Leyte, it is reported. 


RICHARDS, RODNEY.—Pvt. Rodney Rich- 
ards, employe of the Flavor-Sealed depart- 
ment of Geo. A. Hormel & Co., was killed in 
action in France March 16. He entered the 
armed forces last August. 


SAYLES, GEORGE.—tThe bitter fight for Iwo 
Jima cost the life of George Sayles, a mem 
of the 4th Marine Division and former New 
York veal sales representative for Swift & 
Company. He was killed in action on March 
11 





SHEPARDSON, LEONARD.—Pfc. Leonard 
Shepardson, formerly a sausage department 
employe at the Topeka plant of John Mor- 
rell & Co., was killed in Germany in March. 


THOMPSON, KENNETH.—Lt. Kenneth 8. 
Thompson, U. S. Marine Corps, on leave from 
the Flavor-Sealed sales department of Geo. 
A. Hormel & Co., was killed in action o 
Iwo Jima. 

TRYON, ROY.—Pvt. Roy E. Tryon, sweet 
pickle department employe of Geo. A. Hor- 
mel & Co., died in an English hospital on 
April 9 of wounds received in action. He 
was injured last November at Metz. 
VOGEL, LEWIS.—Pfc. Lewis A. Vogel, am 
employe of Geo. A. Hormel & Co., was kill 
in action in Germany March 20, 1945. He 
went overseas last September. 
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DECLINE IN MEAT PRODUCTION IN INSPECTED 
PLANTS LAST WEEK ATTRIBUTED TO V-E DAY 











Meat production in federally inspect- 
ed plants fell off about 12,000,000 lbs. 
during the week ended May 12, due in 
part to some reduction in marketings 
and slaughter on V-E day. The War 
Meat Board estimates that inspected 
production for the week totaled 255,- 
000,000 lbs. compared with 267,000,000 


as for the preceding week but 3,000,000 
lbs. less than in the same week last year. 

The estimated slaughter of sheep and 
lambs under federal inspection for the 
week ended May 12 amounted to 371,- 
000 head, which was only 2,000 less than 
in the preceding week and was the same 
figure as was recorded a year earlier. 





FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
BY WEEKS, 1945 


Beef 


Veal Lamb & Mutton Pork (ex. lard) TOTAL MEAT 

Week Head Prod. Head Prod. Head Prod. Head Prod. PRODUCTION 
Ended (1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) (Mil. Ib.) (Mil. Ib.) 

1945 1945 1944 
Jan. 6 238 112.6 109 12.3 385 16.6 1166 166.7 308.2 410.0 
Jan. 13 9308 147.0 139 15.2 474 20.4 1448 207.2 389.8 441.8 
Jan. 20 302 146.3 25 13.1 503 22.1 1240 178.7 360.2 441.6 
Jan. 2700283 138.7 125 12.8 476 21.0 1005 144.7 317.2 443.3 
Feb. 3 291 145.9 112 11.3 453 19.8 860 125.6 302.6 432.6 
Feb. 10 289 147.2 113 11.1 437 19.1 842 123.0 300.4 412.4 
Feb. 17 290 149.4 112 10.8 411 18.0 818 120.3 298.5 392.0 
Feb. 24 285 147.4 102 9.7 370 16.3 774 114.6 288.0 394.0 
Mer. 3 281 146.9 112 10.4 369 16.2 S06 119.2 292.7 391.9 
Mar.10 273 143.3 127 11.7 377 17.0 775 116.3 288.3 359.5 
Mar.17 271 141.7 136 12.5 393 17.3 741 111.3 282.8 352.3 
Mar. 24 272 141.4 138 12.6 390 17.2 811 122.6 293.8 351.6 
Mar.31 262 136.1 127 11.4 379 16.7 754 114.7 278.9 358.0 
Apr. 7 248 127.7 118 10.5 355 15.6 718 109.1 262.9 360.4 
Apr.14 240 123.1 121 10.8 363 16.0 716 108.8 258.7 343.4 
Apr.21 232 118.6 108 9.5 366 16.1 748 114.4 258.6 348.7 
Apr. 28 230 117.1 114 9.9 375 16.1 773 118.3 261.4 347.6 
May 5 234 118.9 113 10.1 373 16.0 795 122.4 267.4 355.0 
May12 220 111.8 114 10.1 371 16.0 760 117.0 254.9 353.4 











Ibs. in the preceding week and 354,000,- 
000 lbs. in the corresponding week a 
year earlier. 

Cattle slaughter under federal inspec- 
tion for the week ended May 12 was 
estimated by the board at 220,000 head. 
This compares with 234,000 head for 
the preceding week and 229,000 for the 
corresponding week last year. Inspected 
beef production for the week was fig- 
ured at 112,000,000 lbs. against 119,- 
000,000 lbs. for both the preceding week 
and the same week of 1944. 


Inspected calf slaughter, estimated at 
114,000 head for the week ended May 
12, was 1,000 head greater than a week 
earlier but 14,000 head smaller than in 
1944. The indicated output of veal for 
the week was 10,000,000 lbs., the same 


The estimated output of lamb and mut- 
ton for last week was 16,000,000 lbs. 
against the same amount a week earlier 
and 15,000,000 lbs. in 1944. 

The indicated slaughter of hogs under 
federal inspection for the week ended 
May 12 of 760,000 head was 35,000 less 
than a week earlier and 818,000, or 52 
per cent, under the corresponding week 
last year. Production of pork (exclud- 
ing lard) for the week was calculated 
at 117,000,000 lbs. against 122,000,000 
lbs. for the preceding week and 207,- 
000,000 Ibs. in 1944. 

The table above shows weekly in- 
spected slaughter and meat production 
during 1945 and compares total weekly 
output with that of corresponding weeks 
in 1944, 











For Appetizing Color... 


. PRAGUE 


—"The Safe Fast Cure’”’ 


FUSED TO MAKE EVERY 
SCOOPFUL THE SAME — Far Sucre/ 


THE GRIFFITH LABORATORIE 
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TRADE MARK 


THE QUALITY TRADE MARK 





B-B 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 





Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are etch yrveng plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach q 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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the page for the answers.) 


Which of these cities, at the ends of the Panama Canal, 
is further west? Colon, at the Atlantic end 


Panama, at the Pacific end 


In which general direction from Reno, Nevada is Los 
Angeles, California? East 


West 


If you flew directly south from Tampa, Florida, in what 
part of South America would you eventually land? 


In Rio de Janeiro, Brazil 
In Lima, Peru 
Miss it completely 


In which part of the United States is dextrose recognized 
as food-energy sugar by more people (per 1000)? 


Portland, Maine 
Portland, Oregon 
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DEXTROSE 
SUGAR 





YOUR GEOGRAPHY? 


You'd be surprised how tricky the map can be. 
Many people get mixed up on three of these 
questions—but a national survey showed that 
8 out of 10 people can answer the fourth. (Turn 


[tO CU 


La LA 
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i 3 vec cancel a 
3 KARO SYRUP 
CORN PRODUCTS SALES COMPANY fh BD stnnaseee 
17 Battery Place New York 4, N. Y. ‘ Saers 
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NEW EQUIPMENT cncsioppce 





ELECTRONIC HEATER 


A high frequency heater, said to be 
especially adaptable for the food indus- 
try with proved applications in such 
diversified fields as sterilization, de- 
activation of enzymes, cooking and 
heating, destroying infestations, pack- 
aging and sealing, will soon be produced 
by the Clinton Engineering Co., Clinton, 
Ia. It is said that the device may be 
used for heating all non-metallic mate- 
rials. 

Use of electronic heating results in 
improved quality of product through 
uniform heating, no redistribution of 
moisture, less handling and speedier 
production, reduction in labor, packag- 
ing and glue costs, according to the 
manufacturer. Chemical contamination 
is claimed to be avoided completely. 

The firm announces that it expects to 
produce 12 standard model electronic 
heaters, and is establishing an elec- 
tronics division for the manufacture, 
engineering, distribution and sale of the 
units. 


TRUCK RUNNING GEAR 


A new development in standardized 
running gear for industrial trucks is 
claimed by the Market Forge Co., Ev- 
erett, Mass. With only two types of 


wheel supports, it is said that six dis- 
tinct types of trucks can now be made. 
Examples illustrated show level or non- 
tilt trucks and a tilt type with one 
swivel caster on each end. Where the 
purchaser supplies his own deck, either 





wood or fabricated steel, any length or 
width may be obtained with the same 
standardized running gear. 

Large wheels are 12 in. in diameter 
with a 2%-in. face; caster wheels are 
8 in. in diameter and have a 2-in. face. 
Maximum capacity is set at 5,000 lbs. 

In addition to those illustrated, four 
other models may be built from the 
same basic truck: Six wheel tilt type 
with two bull wheels and four swivel 
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casters; dolly type with four swivel 
casters; tilt type with two bull wheels 
and one rigid caster at each end; and, 
either wagon or fifth wheel type, which 
is provided with twin steering wheels 
and pivoted front axle (with safety han- 
die held up by a spring when not in 
use). Built-in stake pockets for easy 
attachment of stakes and push handles 
are furnished. Plastic and cushion rub- 
ber wheels in addition to metal wheels 
are available on all models. 


JET AGITATOR 


A new type jet utilizing steam, air or 
liquid to agitate and circulate solutions 
in tanks and vats is being marketed by 





the Youngstown Welding & Engineer- 
ing Co., Youngstown, O. The jet, which 
may have meat plant application in de- 
frosting vats and possibly in steam ren- 
dering and other processes where agita- 
tion and circulation of steam or liquid 
are required, operates as follows: 

Air, liquid or steam, entering at pres- 
sures of 10 lbs. or more, increases in 
velocity as it passes through the spe- 
cial nozzle and expands into the bell- 
shaped housing of the jet. This action 
draws the solution from the tank 
through the back of the jet. As this 
operation continues, the solution in all 
parts of the tank is agitated and circu- 
lated, since the suction creates an in- 
coming current which circulates from 
the side of the jet. 

The Weldco, as the unit is called, is 
said to be virtually unbreakable, being 
made of wrought monel and welded 
with monel electrodes, thus making the 
entire jet one solid piece. 


PRESSURE GAUGE TESTER 


Development of a multi-purpose por- 
table gauge tester for pressures up to 
10,000 psi. is announced by Mansfield & 
Green, Cleveland, O. A doubly sealed 
check valve is said completely to elimi- 
nate leakage and loss of pressure even 
with grit in the system, whether oil or 
water is used. Principal uses of the test- 
ing unit include testing and repairing of 
pressure gauges and instruments, the 
setting of relief or other pressure actu- 
ated valves and general hydrostatic 
testing. 





Flashes on Suppliers 


EVERCRETE CORP.—Occupancy on 
May 1 of new headquarters at 424 W. 
42nd st., New York, N. Y., has been 
announced by the Evercrete Corp., man- 
ufacturers of protective and decorative 
coatings for masonry surfaces. In their 
new premises, to be known as the Ever- 
crete Building, the concern plans to con- 
duct a free technical service designed 
to clarify industrial masonry problems. 
Meat plant executives are invited to 
avail themselves of this service. Addi- 
tional information may be obtained by 
writing Technical Department, Ever- 
crete Corp., New York 18, N. Y. 


GENERAL AMERICAN TRANS- 
PORTATION CORP.—Lester N. Selig, 
formerly president, was elected to the 
newly-created position of vice chairman 
of the General American Transporta- 
tion Corp., Chicago, IIll., at the annual 
stockholders meeting in New York this 
week. Max Epstein continues as chair- 
man of the board. Sam Laud was 
elected president during the meeting, 
W. S. Hefferan, jr., and Arthur W. Lis- 
sauer, vice presidents, and Maurice J. 
Feldman, secretary. 


D. J. MURRAY MFG. CO.—The re- 
election of Fred C. Boyce as president 
of the D. J. Murray Mfg. Co., Wausau, 
Wis., at the recent annual company 
meeting has been announced. Other of- 
ficers named were: Vice president, M. P. 
McCullough; executive vice president 
and general manager, C. E. Staky; sec- 
retary, A. W. Plier; treasurer, J. S. 
Alexander. Directors, in addition to the 
officers, include D. C. Everest, George L. 
Ruder and Grover Keith. 





JOINS STAFF 
OF GRIFFITH 


John C. Weinrich, 
associated with the 
packing industry for 
20 years, has joined 
the service staff of 
The Griffith Labora- 
tories, Chicago, effec- 
tive May 1. His terri- 
tory includes Wash- 
ington, Oregon, 
Idaho, Utah, Mon- 
tana and Wyoming. 





VILTER MFG. CO.—L. H. Fischer 
has been appointed Cincinnati district 
engineer by the Vilter Mfg. Co., pioneer 
manufacturer of refrigeration and air 
conditioning equipment, it is announced 
by W. L. Nahin, general sales manager. 
He will have his headquarters in the 
Ingalls bldg., Cincinnati. His territory 
will include the southern half of Ohio, 
all of Kentucky and parts of West Vir- 
ginia and Indiana. 





Blood Handling Methods 


(Continued from page 13.) 

Steam at about 40 lbs. pressure is 
used inside the shell and gives a tem- 
perature of approximately 175 to 180 
degs. for drying. (Some packers employ 
steam at 60 to 75 lbs. pressure for dry- 
ing.) The blood dryer is operated by a 
45-h.p. steam engine using steam at 125 
lbs. pressure. The dryer operates at 30 
r.p.m. Steam is exhausted from the en- 
gine at 40 lbs. pressure into a common 
header which furnishes steam for heat- 
ing the dryer and the melters. 

The blood meal obtained by this pack- 
ing company runs between 8 and 10 
per cent and seldom over 9 per cent 
moisture. Ammonia content is around 
16, or equivalent to 80 per cent protein. 

The second method listed above— 
coagulation, settling, draining and dry- 
ing—is employed in a great many plants 
and is well adapted to continuous opera- 
tions. The blood may or may not be 
accumulated in a storage tank, but the 
first step in actual processing is cook- 
ing or coagulation. The blood is coagu- 
lated in a wooden or metal tank by 
introducing live steam directly into it. 
Various types of cookers are employed. 


Cooking in Old Wet Tank 


One large packing company has 
found wornout vertical wet rendering 
tanks ideal for this purpose. The heads 
are removed from the old tanks which 
are no longer safe for rendering serv- 
ice. Live steam is introduced at the bot- 


tom of the tank when it has been 
charged with blood. The steam is al- 
lowed to work up gently through the 
blood mass with as little disturbance 
as possible until the batch foams and 
steam comes out at the top. If coagula- 
tion of the blood fiber and separation 
of part of the moisture can be accom- 
plished completely and with minimum 
agitation the waste water will be nearly 
colorless and will carry such a low per- 
centage of solids (around 2 per cent) 
that it will not be worthwhile to put it 
through the evaporators. About 17 min- 
utes is required to cook blood. 

After cooking in a vertical tank the 
blood is allowed to settle and is dropped 
into a dump box; the moisture drains 
off through the perforated bottom and 
the blood is chuted to the dryer. 


In one inedible department built re- 
cently blood is coagulated in a 6x12 ft. 
rectangular tank, 4 ft. deep at the dis- 
charge end and 3% ft. deep at the 
other. After draining, the coagulated 
blood is dumped out on the floor in a 
basin area surrounded by a 1-ft. curb. 
The blood dryer charging dome is lo- 
cated in one corner of the basin and 
the coagulated blood is shoveled into 
it after thorough draining. 


A hog killing plant visited recently 
employs a rectangular wooden tank for 
blood coagulation. The tank is filled, the 
blood is cooked with steam and drained 
and is then shoveled into the dryer. 

Coagulation or cooking is the critical 
step in this method of handling blood. 


cation of too much heat, or is un 
agitated, fine material may be lost jp 
the waste water. If the blood is under. 
cooked, some of the uncooked liquid wi] 
drain off with the waste water. Mor. 
over, the material may carry exces 
moisture which must be removed 
running the dryer for a longer time, 

Since it is difficult to cook blood Prop- 
erly, some packers evaporate all thejy 
waste water. However, it should firg 
pass through a catch basin to remoy 
solids by settling. These solids quickly 
coat the tubes in the evaporator. 

Blood, after coagulation, contains 7 
to 75 per cent moisture. The moisture 
content must be reduced to 8 to 10 per 
cent in the dryer. 


While blood production figures vary 
from plant to plant, one well know 
company considers that a 5/16 melte 
should dry about 350 lbs. per hour, o 
about 3,500 lbs. in a 10-hour day, 


TIPS ON TIRE CARE 


Warm weather driving tips for maxi- 
mum tire life have been summed up by 
the B. F. Goodrich Co., Akron, 0., as 
follows: 1) Be sure to have the air 
pressure checked before each trip; 2) 
caution drivers against any overload; 
3) be sure that loads are distribute 
evenly on truck beds; 4) speeds in & 
cess of 40 mph. should not be permitted; 
5) if an occasional overload is unavoid- 
able, speeds must be reduced—not the 


If the fiber is overcooked through appli- average but the top speed. 





“How many beeves must 


| average to afford an 





Re M HOIST?” 











What small packer hasn’t asked that ques- 
tion—and received this answer: “If you 
are in business at all, an R & M hoist is 
one of the first pieces of equipment you 
need.” The fewer the people, the less you 
can afford the time-taking task of manual 
animal hoisting. And if you have but a 
single full-time butcher, you'll find a 
speedy R & M hoist helps him do better 
work, far faster. 


j 
Fast! 
R & M hoists save minutes and mus- 


cle; give top speed for maximum output from 
one man or many. Even private abattoirs such 
as that of St. John’s University, Collegeville, 
Minn., (illustrated) use these sturdy, depend- 
able hoists to slaughter cattle for small com- 
munities and student groups. Fast, modern 


equipment that will help you solve the 


help problem can be yours for as little 
ROBBINS & MYERS © ING, “215 (28 oso 





St. John’s University uses a Type HW 
knocking pen and dressing floor hoist, 
available with rapid hoisting speeds 
from 40 to 60 F.P.M. over a full 20-ft. 
lift. There are R&M hoists in types 
and sizes for every service need. 






as from $300 to $500. Ask us for Bul- 
letin AB900. 


SPRINGFIELD 


Lo t onoda, itd 
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YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR MECHANICAL COOLING SINCE 188665 
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NLESS we miss our guess, there'll be some changes 
made in cook box operation after the war. 
We take our cue from the packers who’ve switched to 
retorting in order to supply the armed forces with 
tinned luncheon loaves and similar meat products that 
would keep safe without refrigeration. Having had 
their first experience with Taylor Automatic Retort 
Control, they’re quite naturally asking why they should 
have to go back to cook boxes with no control. 
If you do go back to cook box processing, you can 
enjoy the benefits of “retort control.” A Taylor Ful- 









*% KEEP ON BUYING U.S. WAR BONDS AND STAMPS 
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scope Recording Temperature Controller will give you 
precise control of critical temperatures and give you a 
complete record of just how long each batch was pro. 
cessed at a specified temperature. The installation 
shown below has been in successful operation for many 
years at a large midwestern packing plant. 


Ask your Taylor Field Engineer for the full story! 
Taylor Instrument Companies, Rochester, N. Y., and 
Toronto, Canada. Instruments for indicating, recording, 
and controlling temperature, pressure, humidity, flow, 
and liquid level. 
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}PROVISIONS AND LARD sce, iene 





= 


Long Decline in 
Storage Stocks of 
Meat, Lard Ended 


HE long decline in storage stocks 
of meats ended during April, with 
the May 1 report showing a slight in- 
crease in total meat stocks over a month 
earlier. However, the increase was due 
mostly to an upturn in beef stocks; pork 
holdings declined again, reaching the 
lowest level for the date on record. 
Pork stocks at the beginning of this 
month totaled 298,001,000 lbs., com- 
pared with 325,503,000 lbs. a month ear- 
lier and 784,801,000 lbs. a year ago, 
when hog slaughter was sharply above 
current levels. Frozen and dry salt 
stocks accounted for the 27,000,000-lb. 





COMPARATIVE STORAGE STOCKS 


May 1, 
May 1, Apr. 1, 5-yr. avg. 
"45, Ibs.* '45, Ibs. Ibs. 
Beef :* 
Frozen .......184,212,000 144,599,000 113,795,000 


In cure, cured 

and smoked. 6,904,000 8,030,000 13,893,000 
Total beef... .191,116,000 152,629,000 127,688,000 

Pork:? 

Frozen ...... 101,335,000 113,932,000 312,397,000 
Dry salt, in 

eure, cured. 75,502,000 
Other, in cure, 

cured and 

smoked ....121,164,000 119,307,000 225,520,000 
Total pork... .298,001,000 325,503,000 657,896,000 
Government 


2,264,000 119,979,000 


holdings*® ... 61,123,000 77,356,000 ......... 
Sausage and 
sausage room 
products ... 25,317,000 22,301,000 ......... 
Lamb and Mutton:? 
ar 11,732,000 15,264,000 16,723,000 
Veal:? 
a ee 5,843,000 5,209,000 ......... 


Canned meats and 
canned meat 


products ..... 16,910,000 16,953,000 ......... 
All edible 

GEE seccces 23,714,000 26,258,000 99,283,000 
Total meats* *. . 

ssseeeeees 50,466,000 47,988,000 273,482,000 

Rendered pork 

> ey 2,574,000 ED «bt ancewse 
Government 

holdings® ..... 27,338,000 21,189,000 ......... 

‘Preliminary. *Irimmings heretofore included 


with miscellaneous now included with appropriate 
meat item. *Government holdings are included in 
the totals and consist of reported stocks held by 
D.P.M.A., W.F.A., the armed services and other 
Government agencies. In addition to stocks re- 
ported above, the armed services held some stocks 
in space owned and operated by them on which 
figures are not available for publication. ‘Sausage 
room products and canned meats were not included 


in the ‘‘total meats’’ for the 5-yr. av. and a year 
ago. 





loss, for holdings of all other pork cuts 
showed a slight gain. However, it is 
doubtful that any great upward move- 
ment will be made in stocks during the 
next few months, for slaughter is ex- 
pected to remain light with demand for 
all pork very broad, even though the 
European war is ended. 

The increase registered in beef stocks 
on May 1 totaled almost 48,000,000 Ibs. 
above a month earlier, despite the fact 
that inspected slaughter of cattle dur- 
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MEAT PROCESSING HEAVY DURING APRIL 


LTHOUGH total units of livestock 
slaughtered in inspected plants 
during April were sharply under the 
same month of last year, production 
figures for sausage and canned meats 
exceeded those of a year ago by wide 
margins. Most of the production, how- 
ever, was again ear-marked for govern- 
ment buying agencies for military and 
lend-lease uses. The totals were all 
somewhat smaller than those for March 
of this year. 


Total sausage output for April was 
135,046,000 lbs., which included 40,758,- 
000 Ibs. of fresh finished product, 
9,582,000 lbs. of dried or semi-dried 
and 84,707,000 lbs. of smoked and/or 
cooked sausage. Total output of sausage 


a year ago was only 108,950,000 lbs. 
while in March, 1945, 146,872,000 lbs. 
was produced. 

April canned meat output at 189,- 
521,000 lbs. showed a rather marked 
decline when compared with the 223,- 
124,000 lbs. produced in March, but was 
21 per cent above output of last April. 
Once again the leading item canned was 
pork, with the 75,600,000-lb. total run- 
ning almost as large as a month earlier. 
Canned beef output was 18,586,000 lbs. 
against 25,182,000 lbs. a month earlier. 

Sliced bacon production at 28,290,000 
lbs. was about 2,000,000 Ibs. under 
March, while loaves produced, at 19,- 
332,000 lbs., showed even a smaller loss 
from the previous month. 


MEAT AND MEAT FOOD PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 




















Apr., 1945 Apr., 1944 3 mos. 1945 3 mos. 1944 
lbs. Ibs. lbs. Ibs. 

Meat placed in cure— 

Di  Ribnbeheesed sce ndésecneehae 7,431,000 9,748,000 32,531,000 36,765,000 

PR Mebane ear entadvenene ceheue 180,170,000 319, 000 869,425,000 1,481,193,000 
Smoked and/or dried— 

DL, Gulab beetuebtinekséceeseedets 3,176,000 3,390,000 17,063,000 17,716,000 

EE Gitibsvavetancadéuseessavees 110,514,000 187,923,000 557,300,000 803,992,000 
Sausage— 

Se GD, neaccndiscecsesse 40,758,000 29,842,000 169,724,000 136,774,000 

Smoked and/or cooked........... 84,707,000 69,912,000 353,880,000 273,133,000 

To be dried or semi-dried...... 9,582,000 9,196,000 45,010,000 37,465,000 

Total sausage ........5......-. 135,047,000 108,950,000 ~ 568,614,000 437,372,000 

PE ED Ratt ndcnte ndndeetteven 28,290,000 44,380,000 128,299,000 179,189,000 
Loaf, head cheese, chili con carne, 

jellied products, etc.............. 19,332,000 13,670,000 81,696,000 58,607,000 
Cooked meat— 

DE Ghbibescstadoones ecneenceues 2,459,000 10,786,000 10,851,000 

PE Sethaee Hotness bivecesesecere 39,797,000 109,578,000 177,897,000 
Canned meat and meat food products— 

OE  wiheuddetscgend oyuedeebntheea 12,919,000 94,346, ,828, 

EE” dibkedwwsscin0% 67,707,000 318,106,000 329,716,000 

GRUERBO cccccccccee 14,031,000 68,245, 73,212, 

GU amkdessdstnckicsioesnstdunaas 32,647,000 127,075,000 247, 

Gee ED 5b 0nd 5650005846060 ceRnte 44,350,000 256,272,000 193,979,000 

Total canned meat............. 189,521,000 171,654,000 864,044,000 783,982,000 

Lard, rendered, refined............. 159,389,000 352,423,000 747,666,000 1,634,253,000 
Pork fat, rendered, refined......... 11,248,000 31,856,000 67,844,000 152,360,000 
RR I. Ss8n 55s 0vacgateesccccese 10,896,000 13,370,000 46,998,000 53,792,000 
PE I a cacavewcnd«sstncseses 9,752,000 7,740,000 39,479,000 36,054,000 
Compound containing animal fat.... 24,712,000 12,419,000 90,656,000 65,684,000 
Oleomargarine containing animal fat 4,583,000 4,952,000 19,839,000 20,985,000 
TRSUEIIIES. occcsceccccvedcceceses 8,554,000 4,243,000 15,919,000 19,415,000 

otal cccccccccccccccccsscescoce 921,654,000 1,827,977,000 4,267,738,000 5,980,106,000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 





ing April was smallest in a year. The 
total for all beef was 191,116,000 Ibs. 
against 152,629,000 lbs. a month earlier. 
Holdings were about 64,000,000 Ibs. 
above the five-year average for the date. 


Lard holdings also showed a modest 
gain, with May 1 stocks totaling 50,466,- 
000 Ibs. against 47,988,000 Ibs. a month 
earlier. However, there was less lard in 
storage for civilians; 27,338,000 Ibs. 
was owned by government agencies, 
compared with 21,189,000 lbs. a month 
earlier. 

Holdings of other meats showed 
mixed trends. Lamb and mutton stocks 
were 11,732,000 lbs. on May 1 against 


15,264,000 lbs. a month earlier. Veal 
holdings increased slightly and were 
5,843,000 lbs. as the month opened. Offal 
and canned meat holdings were a little 
heavier but there was less sausage room 
product in coolers. 


The space situation, as indicated by 
occupancy figures in all types of ware- 
houses in 14 key warehousing cities, in- 
dicates that there will continue to be 
plenty of space during the next three 
months. Freezer items will move in 
during the summer at an accelerated 
rate, but all indications point to a suffi- 
ciency of space to meet all demands 
through July. 
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UNITED'S 


CORKBOARD 





Whatever the application, UNITED’S expert in- 
sulation engineers plan every detail to assure maxi- 
mum service. In designing the proper installation, 
every factor relating to each different job is planned 
from start to completion to meet specific conditions 
and requirements. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 











Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans,La. Rock Island, Ill. 
Boston, . Hartford, Conn. ‘ 7 
Buffalo, N. Y. Indianapolis, Ind. New York, N.Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 






¢Carcass Beef 
Week ended 
May 17, 1945 
per lb. 
Steer, hfr., choice, all wts....... 20 
Steer, hfr., good, all wts........ 19 
Steer, hfr., com., all wts........ 17 
Steer, bfr., utility, all wts...... 15 
Cow, commercial, all wts........17 
Hindquarters, choice .........- oe 
Forequarters, choice ..........+. 18% 
Cow hdq., commercial........... 1 
Cow foreq.. commercial.......... 16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice....... Sot 
Steer, bfr., sh. loin, good.......- 30 
Steer, hfr., i Gillicccsescnd 25% 
Steer, bfr. sh. loin, util........ 22% 
Cow, sh. loin, com......... eeccee Wy 
Cow, sh. loin, util...........+.- 22% 
Steer, hfr., round, choice........ My 
Steer, hfr., round, good.........- 21% 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd. Utility... .cccccece oe 
Steer, hfr., loin, choice........++ 29 
Steer, hfr., loin, good..........+- 28 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........ «+ +28% 
Cow, loin, utility...... coccccccccae 
Cow round, commercial.......... 19 
Cow round, utility.............- 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good............ 23 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial..........+- 21% 
Cow rib, utility.......ccccccccess 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., goOd........+0+- 26 
Steer, hfr., sir., com..... eccccce 21% 
Steer, hfr., cow flank........... 13% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util........ oonscen 18% 
Steer, hfr., flank steak.......... se 
Cow, flank steak.........++++s+- 23 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., oo. rr 19 
Steer, hfr., reg. chk., com...... 17 
Steer, hfr., reg. chk., "utility sconce 15% 
Cow, reg. ‘chk., commercial...... 17 
Cow, reg. chuck, WET. oc ccccce 15 
Steer, hfr., c. c. chk., choice....18 
Steer, hfr., c. c. chk., gd........ 17 


Steer, hfr., c. c. chk., com......16 
Steer, bfr., c. c. chk., utility.. “58 


Cow, c. c. chk., commercial...... 
Cow, c. c. chk., utility.......... 14 
Steer, hfr., foreshank............ 12% 
Cow foreshank ......cccccccccce 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, WOREET c ccccccccspee 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility.............+. 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh pL, gd. & ch...... 14% 
Steer, hfr. sh. pl. .» Com. ¢ util. .13 
Cow short plate, commercial..... 13 
Cow short plate, utility......... 13 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice Carcass .......eeeeeseees -20% 
Good CATCASS .......0seeeee ecee ‘De 
Choice saddles ........seseeeeees 22 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
eS oc006egecsvsedebecseccece ™% 
MEORSER, GOD Goce ccccccscceccecs 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz........ 16% 
DEED «wanesscocaccocce «+ -28% 
Ox-tails, under % Ib......... e+e 8% 
THIS, GOONIES oc cccccccccccccccs 4% 
Ms 0.06 cc ctisscccoesees 8% 
Livers, unblemished ............ 23% 
TOEROGS cccccecccccccecccccccees 11% 

*Veal Products 
NS  cccecaseccess - 9% 
Calf Lovers, Type A. 49% 
Sweetbreads, Type A : 189% 





*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.; in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


**Lamb 
Choice lambs ..........-..0. d 
Good Lambs ........-+++eee0s = 
Commercial lambs ........... -2185 
Choice hindsaddle ............ -2910 
Good hindsaddle ............. 27% 
Choice — se eeeecerseeseees 2185 
Good TOTES ...-ccccccccccces 
Lamb a BOOO Bcsccecan My 

**Mutton 
Chokes GROGD 2 oc cccccccccccces f 
St WD. a nccccudseéesnccben i 
Choice saddles ............... . 1560 
Good saddles ...........-..0.. 1485 
Choice fores .........seeeeeee ORE 
ee BD nn oonc 0006 cance sein . 
Mutton legs, choice........... 1685 
Mutton loins, choice.......... 1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockip. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


pes. wx pork loins, und. 12 Ibs...... 
PECMIED 2c ccccccccccscceces 
Tenderloins, 10-Ib. cartons. 
Tenderloins, loose ........ 
Skinned shldrs., bone in. 
Spareribs, under 3 Ibs..... 
Boston butts, 4/8 lbs.... 
Boneless butts, @. Bocce 












Snouts, lean out... 
Snouts, lean in... 
Chitterlings pants 
Tidbits, hind feet.......... 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 !bs., 
parchment paper ............. 3 
Fancy skinned hams, 14/18 Ibs., 
parchment paper ..........«.. 28 
Fancy trim, brisket off, bacon, 
8 Ib. Gown, WIAD... cccccccscel 
Square cut seedless bacon, 8 Ib. 
GOWR, WEAR. 2000s cccccccccccth By 
No. 1 beef sets, smoked 
Insides, C Grade..........0.+% 
Outsides, C Grade...........0 
Knuckles, © Grade... ..-cccsam 4y 
Quotations on pork items a 
loose, wrapped, f.o.b. Chicago, sub 
ject to OPA quantity differentials. 





*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.9 
Regular tripe, 200-Ib. bbl...... 7." 
Honey, tripe, 200-Ib. bbl....... 31.0 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


70- 80 pieces...........-«+ $23.8 
80-100 pieces. .........+000. BH 
100-125 pieces..........+s0s 2BR 

Clear plate pork, 25-35 pieces.. 20 

Brisket pork ......4..-++eee00" 

Plate beef, 200 Ib. bbis...... 

Ex. plate beef, 200 Ib. bbis.. : 33.0 


*Quot. on pork items are for lew 
than 5,000 Ib. lots and include a 
permitted add., except boxing am 
loc. del. 


SAUSAGE MATERIALS 
Carlot. basis, Chgo. zone, loose bail 
Reg. pork trim. (50% fat).....lf 
Sp. lean pork trim. 85%...+-++« 
Ex. lean pork trim. 95% - 
Pork cheek meat....... 
Pork livers, unblemished 
Boneless bull meat 
Boneless chucks 
Shank meat .. 
Beef trimmings . 
Dressed canners . 
Dressed cutter cows 
Dressed bologna bull: 
Pork tongues .....-.++++++ 
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DRY SAUSAGE 
Cervelat, a in hog bungs. 
—. 






Folsteiner ° 41 
rs Salami, 
B. C. =F 
Genoa style sa 
Pepperoni ...-- 5044 
Mortadella, n. c. 
Cappicola (cooked) - 43% 
Proscuitto hamMS .......-+e+eeees 36% 


+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 


Pork sausage, hog casings....... 29% 
Pork sausage, WEEE ccccccccccess 26% 
Frankfurts, in sheep casings..... 28% 
frankfurts, in hog casings....... 25% 
Bologna, natural, casings........ 23% 
Bologna, artificial, casings....... 22% 
Liver saus., fr., beef ae. « -21% 
Liver saus., fr., hog casings... » 22% 
Smkd. liver saus., hog bungs..... 24% 
Head cheese ......s.eeceeeeeeees 20 

New Eng., natural, casings...... 88% 
Minced lunch, natural, casings. ..25% 
Tongue and blood...........--++. 29 

a GRUERTS cccccccccceccceces 24 

Polish GRUEABS cccccccvcecescese 28% 


tPrices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w'hse) 
in 425-Ib. bbis., del.......... $ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............ 8.60 
Small crystals ...........+.. 12.00 
Medium crystals ............ 13.00 
Large crystals ............+.. 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
ear rer unquoted 
Salt, in min‘ car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 

Raw. 96 basis, f.o.b. 

Se GUNES ccvoscccececcs 3.74 
Standard gran., f.o.b. refiners 

D> asncerdececedaseses os 


Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


ED citerdeteeneness ee 5.15 
Dextrose, in car lots, per cwt., 
GENER) wcccccccccececsccocece 4.80 
BE PEPEF BAB. oc ccccccccccecs 4.75 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 


Allspice, price ....... 28 30% 
EEE. ccccecscose 29 31% 
Chili powder ......... 41 
DE. beevecantese 41 
Cloves, Amboyna...... 40 46 
Zanzibar ........... 2 2 
Ginger, Jam., unbl.... 30 33 
Mace, fey. Banda..... 1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. Blend. 85 
a flour, fey..... 34 
oo 
East DD osnsunes ) 61 
Nutmeg, fey. Banda. 55 63 
I. Blend. 53 
Paprika, Spanish soune 55 
Pepper, ny eee seeeee > 
TE hi ccseaceess 38 
*Black. Malabar ..... 11 15 
*Black Lampong..... 12% 13% 
Pepper, wh. Sing...... 
ae 
DE deecensesens 15% 


*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Ohicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
See Mise mack 1% to 


1% in., 180 pack...... 17 @20 
Domestic’ sounda, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

WUGE Bee Mis scevcseacae 45 @49 
Export rounds, medium, 

1 Co 396 BR. ccccess 25 @33 
Export rounds, narrow, 

1 in. under......... 30 @35 
No. 1 weasands......... 6 
No. 2 weasands.......... 4 
BO. 3 BBs cccccsceses 16 @18 
Se, OF DE nctiaresence se 10 @i12 
Middle sewing, 1% @ 

nO$08n6 600606900006 55 @65 
Middles, select, wide, 

2@2y% GE, coscessecoes 65 @85 
Middles, select, extra, 

2% @2% OR, sescccoces 95 @1.10 
Middles, select, extra, 

2% in. & DD. coscccess 1.25@1.40 

— i — bladders, 
12°15 _ wide, flat...... 7%@ 9 
10-12-in. wide, flat...... 4 6 
8-10 in. wide, flat...... 2 8 
6- 8 in. wide, flat...... 2 @ 2% 
Hog casings: 
Extra narrow, 29 mm. & | 

GR. sccevecccccecnspass 2.25@2.40 
Narrow mediums, 29@32 

TIM. cccccccoccccscecs 2.25@2.4 
Medium, 32@35 mm..... 1. 90@2. 10 
—_ medium, 35@38 1.80 
Wide. 38@43 ns 60826% 1.55@1.65 
Extra wide, 43 mm...... 1.45 += 60 
Export bungs ........... 

Large prime bungs...... 18 @20 
Medium prime bungs....11 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 


SEEDS AND HERBS 





Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
Cominos seed ......... 23 26 
Mustard sd., fey. yel.. 25 
AmMOPICAR 2. cccccece 15 T 
Marjoram, Chilean..... 45 52 
GEEGEED cvccccccccosec 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat............... 164% 
Water churned pastry........... 18% 
Milk churned pastry............. 18% 
Vegetable type .........+.. Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago....14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
GEE wrededdoatsece eoeadone 14.93 
Raw soap stoc 
Cents per Ib. fel’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast....... 3 


% 
0o0esescesocecoodbeccecces 35 
Corn “oot basis 50% T.F.A. 
idw eccccccccocccccoccecccc 
i .. Cheenedeeseetesneensassees 3% 
Soybean foots, basis 50% T.F.A. 
— and West Coast........ Hrd 
outune. oils, in tanks, f.o.b. 
mills, Midwest ....-........-. 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 


Manufacturer to jobber prices, f.0.b. 








PRE-SEASONING WITH NEVERFAIL 


wdde 


SPECIAL GOODNESS 


The, delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day. Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 





H. J. MAYER & SONS CO. 


819.2 SOUTH ASHLAND AVENUE 
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PIONEER wm 
PROTECTION 





~ AS. 
@ The foodstuffs vital to the nation’s 


health are perishable. 


JAMISON-BUILT Cold Storage Doors pro- 
tect these foodstuffs from deterioration. 


In 1888 the first commercial cold storage 
door was JAMISON-BUILT. The pioneer 


is still the leader. 


Every worthwhile door improvement has 


been JAMISON-PIONEERED. Others 


have copied—none have 
improved. 


Today you cannot buy a 
better cold storage door 
than a JAMISON — AND, 


they cost no more! 


Consult nearest branch 
or address JAMISON COLD 
STORAGE DOOR Co., 
Hagerstown, Maryland. 


Jamison, Stevenson 
and Victor Doors 


AMISON- 


BUILT COLD STORAGE DOORS 








HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove “‘big ones’’ so completely, you 
won’t find even a frace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 





Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. ]-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBEPGER SALT 


PROCESS 
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MARKET PRICES Aece Yor 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good.............- 21 
Steer, heifer, commercial....... 19 
Steer, heifer, utility............. 17 
Cow, commercial ............0+- 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., g odeneudeosecene 
Steer, hfr., tri., commercial..... 19% 
Steer, bfr., tri., utility. .....cc0- 17% 
Steer, hfr., reg. chk., choice..... 24 

Steer, hfr., reg. chk., good...... 22 

Steer, hfr., reg. chk., commercial.21%4 
Steer, hfr., reg. chk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
koshering plus 50c per cwt. for loc. 
del. 


Steer, hfr., rib, choice.......... 2514 
Steer, hfr., rib, good........+.-- 24% 
Steer, hfr., rib, commercial...... 22% 
Steer, hfr., rib, utility........... 20 

Steer, hfr., loin, choice.......... 31 

Steer, hfr., loin, good........... 29% 
Steer, hfr., loin, commercial..... 2416 
Steer, hfr., loin, utility.......... 21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn..... 25 
Shoulders, regular ...........++- 22 
Butts, regular 3/8 lbs........... 26% 
Hams, regular, under 14 Ibs..... 23% 
Hams, skinned fresh, under 
BRR, cccoccccccccccccccscces 25% 
Picnics, fresh, bone in.......... 22 
Pork trimmings, ex. lean........ 32 
Pork trimmings, regular......... 19% 
Spareribs, medium ...........++. 15% 
City 


Pork loins, fr., 10/12 Ibs 
Shoulders, regular .... 
Butts, boneless, C. T.. 










Hams, regular, under 14 lbs % 
Hams, sknd., under 14 Ibs.......25% 
Pienies, bone im......ccccccccses 23% 
Pork trim., ex. lean..........+.. 32 

Pork trim., regular......cccscccce 19% 
Spareribs, medium .............. 16% 
Boston butts, 3/8 Ibs............ 28 


*COOKED HAMS 
Cooked hams, skin on, fatted, 


GREG cccccccccocscesscecedes 43 
Cooked hams, skinless, fatted, 
BOOED cavestavesrcceedoccesse 46% 


item 


*SMOKED MEATS 


Reg. hams, under 14 lbs 
Reg. hams, 14/18 Ibs....... 

Reg. hams, over 18 lbs...... 

Skd. hams, under 14 Ibs........., 
Skd. hams, 14/18 Ibs..........., 
Skd. hams, over 18 lbs........., 
Piemies, BERS BWi.ceoccccccececasan 
Bacon, west., 8/12 Ibs.........., 
Bacon, city, 8/13 Ibe... .....sceced 
Beef tongue, light.............., 





*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in, 
May 16, under 80 Ibs........$21.5 
81 to 99 lbs 
100 to 119 Ibs 
120 to 136 Ibs.. 
137 to 153 lbs 
154 to 171 Ibs.. 
172 to 188 lbs 


*DRESSED VEAL 





Hide off 
Choice, 50@275 lbs........... 
Good, 50@275 Ibs............. = 
Commercial, 50@275 Ibs...... 1913 
Utility, 50@275 Ibs........... 178 


*Quot. are for zone 9 and include 
50c for del. An additional %e per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 


LAMBS 
Lamb, choice .......++-+ssee- ++ 2TY 
BO, GUE cecccocevceocecsenn y) 
Lamb, commercial ............+. 
Mutton, good & choice........... 1 
Mutton, utility & cull........... 13 


Quotations are for zone 9. 


FANCY MEATS 





Tenguen, Type A. ccsccccceccnsan 
Sweetbreads, beef, Type A....... 
Sweetbreads, veal, Type A....... 41 
Beef kidneys ......... os 


Lamb fries, per Ib.... 
Livers, beef, Type A ‘ 
Oxtails, under % Ib.........s0- 


Prices 1. c. 1. and loose basis for 


zone 9. For lots under 500 Ibs. adé 
$0.625. 

BUTCHERS’ FAT 
tte GOR cccdctscesseds $3.25 per ewt. 
Breast fat ...cccccccccs 4.25 per cwt 
Edible suet .........-. 4.75 per ewt. 
Inedible suet .......... 4.75 per cwt, 





CHICAGO PROVISION SHIPMENTS 





Provision shipments from Chicago for the week ended May 


12, 1945, were reported as follows: 


Week Previous Year 

May 12 week ago 
Cured meats, pounds................ 18,775,000 21,802,000 24,565,000 
Fresh meats, pounds................ 26,460,000 34,069,000 42,481, 
SE, ED: nck nb 9as-nseinedoceehs 4,109,000 4,903, 9,566, 000 





Casinc House 


Beratn. Levis Co., Inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 
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CHICAGO PROVISION MARKETS 


Grom bhe National Provisioner Datly Markel Sorvice 





—— 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS, 
F.0.B, CHICAG cn CHICAGO 


THURSDAY, MAY 17, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 
22 224% 

22 22 
22% 22% 
5 21% 

BOILING HAMS 
Fresh or Frozen 8.P. 
BIB ..cccccce 21% 21% 
18-20 ..ccccces 2044 20% 
WB .ccccccce 20% 2044 
SKINNED HAMS 

Fresh or Frozen 8.P. 
24% 
24% 
23% 
2344 

22 
22% 
2214 
22% 
22% 
22% 

PICNICS 

Fresh or Frozen 8.P. 
GB cccccccce 20% 201% 
SB cccoccees 20% 20% 
8-10 ..cccccee 20% 20% 
BID wccccccce 2014 20% 
TSS ccvceccce 20% 20% 


Short shank %4c over. 





BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
U ery _ eee 8 19 
press cons 17% 18% 
12.46 érecens 16 17 
DD ditach cane 15% 16% 
BOER cccccsce 15 16 
D.S. BELLIES 
Clear Rib 
TBD ccccecece 15 15 
SGD cvcccvese 15 15 
eee 15 15 
BPG covcceces 15 15 
SO ED sc scccese 15 15 
GOED cccccececs 15 15 
GREEN AMERICAN BELLIES 
BSD orcccccccccesesccsescosooes 14% 
SOG ovnns00000v0s 605-60sddS00668 14% 
2B and UP. .ccccccccccccessccoses 14% 
FAT BACKS 
Green or Frozen Cured 
11 
11 
11 
11 
11 
12 
12 
12 
OTHER D.S. MEATS 
Fresh or 
Frozen Cured 
Regular Plates. .11% 11% 
Clear Plates ....10% 10% 
Jowl Butts ..... 10% 10% 
Square Jowls ...11% 12% 





FUTURE PRICES 


MONDAY, MAY 14, THROUGH 
FRIDAY, MAY 18, 1945 


LARD 


May .............No bids or offerings 
SEF covcceccccves No bids or offerings 
Ey soccccescees No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P. 8S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
May 14.....13.80 12.80b 12.75n 
May 15.....13.80 12.80b 12.75n 
May 16.....13.80 12.80b 12.75n 
May 17.....13.80 12.80b 12.75n 
May 18..... 13.80 12.80b 12.75n 
Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 
SD Eh Dicoccoessencences 14.55 
Kettle rend., tierces, f.o0.b. 
Se 8 ae 15.05 
Leaf, kettle rend., tierces, 
f.0.b. Chicago ©. L........... 15.05 
Neutral, tierces, f.0.b. 
Chia. suheacedeoes es 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, May 16, 1945 
Trading was light in most 
packinghouse by-products 
due to lack of offerings. The 
production is light and buyers 
pick up any available offer- 
ings as they come on the mar- 
ket at full ceiling prices. The 
fertilizer season is pretty well 
over but shipments are still 
being made to northern 
Points, 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
—_ Uap ex-vessel Atiantic 


09 0660gsabbcocseggonece $29.20 
Blbod, " avied: 16% per a TTT 5. 
Unground, ‘fish scra dried, 

11% ammonia, 16% B.P. L., 

f.o.b. fish factory........ 4.78 & 10c 
Fish meal, foreign, pilp® am- 

ey % B. e.i.f. 
Mar a, TT eee 55.00 
Fish scrap (ac 7 7% am- 

monia, 3% A. i f. - b. 

fish factories ............ 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

PETER 2 occcccccvcececcosocese x 

in 200-Ib. bags..........se0. 32.40 

in 100-Ib. bags.............- 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B . 

BEE  cccccccseccosecesoes 4.25 & 10¢ 
Feeding tankage, iD eS 10- 

13% ammonia, 15% B. P. L., 

Cecccccesccoecoseseooee 5.53 
Phosphates 


Bone meal, steam, 3 and 50 

bags, per ton, f.0.b. works. -$42.00 
Bone meal, raw, 4%% and 50%, 

in ba 
Superphosphate, bulk, f.o.b. 

Baltimore, 19% per unit..... 65 

Dry Rendered Tankage 

45/50% protein, unground..... $ 1.25 


POSTPONE HEARINGS 


First public hearings by the 
new meat packing commis- 
sion, originally scheduled to 
be held in Chicago this week, 
have been postponed indefi- 
nitely, according to the Na- 
tional War Labor Board, 
which created the body re- 
cently to act upon wage ad- 
justments affecting 150,000 
persons in the meat packing 
industry. 
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gs, per ton, f.o.b. works. 40.00 








*155 
BRANDER 


PRICE 
$42 


complete as 
shown above, 
with one roller 
die, ready to 
plug in and use. 
Precision-made 
equipment, 
sturdily built! 


GREAT LAKES 


2500 Irving Park Rd. 









Here is the equipment 
you need to comply with 


Amend. 24 to RMPR 148 


“Ready-to-eat products must be 
branded or stamped each F'/2” 
with letters %” high” 


EFFECTIVE JUNE 28, 1945 


The * 155 Great Lakes electrically 
heated brander, illustrated at left and 
shown in use above, is the proper solu- 
tion to branding “Ready-to-eat” hams 
and other products in accordance with 
new regulations. Requires no special skill 
to use, does a perfect job, is economic- 
ally priced. 

Fitted with brass roller die that marks 
READY-TO-EAT in %” letters, repeated 
each 1%” as required. Roller die is 
hand engraved with sharp letters that 
leave a clean, attractive imprint. Your 
company name (up to 9 letters) can also 
be included in 4%” letters at no extra 
cost. Brander is fitted with aluminum 
head, steel shank, fine hardwood handle 
and heavy rubber covered connecting 
cord. 

To use, the brander is rolled across 
the inking pad and then rolled down the 
ham. Heated roller die dries the ink 
immediately and leaves a clean, sharp 
strip of identifying marks that does not 
smear or blur. This brander is not fitted 
with self-inking fountain roller like other 
Great Lakes roller branders, since grease 
from fat side of ham coats inking roll 
and stops flow of ink. 

The #155 Brander is priced at $42.00 
complete with one roller. Extra roller 
dies priced at $27.00 each (for use if 
you wish brand name to appear on roll- 
er, and more than one brand is used). 
Combination ink pad stand fitted with 
10” round pad, ink pot and brush on 
heavy hardwood base, $6.75 each. 
Round 10” irk pad without stand $2.80 
each. Great Lakes quick-dry violet ink, 
$3.50 per single gallon, lower prices on 
larger quantities. 


SEND ORDER TODAY! 


STAMP & 
MFG. CO. 


Chicago 18, Illinois 
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~ BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 





TALLOWS AND GREASES.—There 
was little or no change in general con- 
ditions in the tallow and grease mar- 
kets, with demand very broad and all 
product moving at full ceiling prices. 
Some buyers are not very active at 
present because their quotas are filled, 
but there is enough demand from other 
sources to absorb all output. Another 
indication of the tight fats and oils situ- 
ation came this week when the OPA 
again boosted point values of lard, 
shortening and cooking and salad oils. 
These items now have a value of 10 
points per pound compared with the 
previous 6-point level. Distilled red oil 
will be returned to allocation beginning 
June 1, 1945, it has been announced. 
After that date, this raw material, 
highly essential in war production, will 
be distributed and used only upon spe- 
cific authorization by WFA. The alloca- 
tion of red oil, suspended April 1, 1944, 
is being resumed under an amendment 
to WFO 53. 


Meanwhile, almost every grade of 
tallow and grease appeared moving this 
week. Sales of choice white grease were 
reported at 8%c; A-white, 8%c; B- 
white, 8%c, and lower grades all at 
permitted ceilings. Tallow sales in- 
cluded fancy at 8%c; choice, 8%c; spe- 
cial, 8%c and No. 1 at 8%c; all f.o.b. 
shipping point. 

NEATSFOOT OIL. — There is prac- 
tically no trading in the domestic oil, 
with production very low and demand 
only fair. 

STEARINE.—Nominal best describes 
this market. Offerings are lacking; de- 
mand reported good. 

OLEO OIL. — No trading reported, 
with product not available. 

GREASE OIL.—Trading is fair at 
steady prices for all grades. No. 1 oil 
is 14c; prime burning, 15%c, and acid- 
less tallow oil, 13%c. 








The boost in ration point values for 
lard, shortening, cooking and salad oils 
late last week was necessary, the OPA 
said, because of greater shipments of 
fats and oils to liberated countries. This 
need for oils for shipment to Europe is 
expected to continue for some time. In- 
dustrial users of fats and oils will also 
receive decreased allotments for the cur- 
rent quarter, it was announced. No 
other major action was taken by any 
of the government agencies during the 
week, and the market for the various 
oils was extremely quiet with sales few 
and far between. Distilled red oil also 
has been returned to allocation, effec- 
tive June 1. 


SOYBEAN OIL.—There continues to 
be extreme pressure on the part of some 
buyers to acquire product for future de- 
livery, but to date none of these buyers 
has been successful. In the meantime, a 
light movement of oil was reported from 
the Midwest, but the bulk was shipped 
on previous contracts. 

OLIVE OIL.— Dealers in olive oil 
are hopeful that with the war in Euv- 
rope now over, additional quantities of 
Spanish oil will find their way to this 
country. But reports continue that the 
supply on the other side of the ocean 
is none too plentiful and that a large 
share is going through black markets 
at prices that are far too high for our 
markets to offer competition. 

CORN OIL.—No trading of any con- 
sequence is reported. Prices are quoted 
at the ceiling. 


COTTONSEED OIL.— The Census 
Bureau reported that cottonseed crushed 
in the nine-month period, August 1 to 
April 30, totaled 3,773,887 tons, com- 
pared with 3,691,255 tons in the corre- 
sponding period a year ago. Crude oil 
production during April totaled 1,169,- 
147,000 lbs., compared with 1,152,131,- 
000 Ibs. a year ago. 





ARMY MESSES SAVE FATS 


Army cooks and bakers have salvaged 
many thousands of tons of both edible 
and inedible fats as their share in the 
nation’s fat salvage campaign, accord- 
ing to Brigadier General J. E. Barzyn- 
ski, commanding general of the Chicago 
Quartermaster Depot. 


Army messes alone recovered 20,000,- 
000 Ibs. of cooking fats during 1944, a 
cash saving of approximately $3,200,- 
000. These fats were used and re-used in 
Army kitchens: until spent, after which 
they were sold for slightly more than 
$1,000,000 to renderers and soap manu- 
facturers. These same messes salvaged 
more than 8,000,000 lbs. of trap grease 
that was sold for $182,000 and 55,000,- 
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000 lbs. of bones and raw meat trim- 
mings that brought $940,000 at salvage 
sale. These items brought cash salvage 
sales of greases, bone and meat trim- 
mings to a total of $2,209,000. 


Individual camp and post reports to 
the Office of The Quartermaster General 
show large savings due to the use of 
kitchen rendered fats in lieu of the 
shortening issue to which they are en- 
titled. Camp Crowder, Missouri, by ren- 
dering and using kitchen fats had used 
only 73,017 lbs. of lard during a period 
instead of the 329,771 lbs. to which their 
kitchens were entitled. Camp Fannin in 
Texas during one recent period used 
kitchen rendered fats exclusively, there- 
by effecting a saving of 21,397 lbs. of 
lard. 
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BY-PRODUCTS MARKETS 


Meat scraps and dry rendered tank. 
age continued to move rather freely at 
ceiling prices, f.o.b. shipping point. Pro. 
duction is reported on the light side 
with buyers of the various products bid. 
ding actively. 





Blood 

Unit 
Ammonia 
Ungrenn, 1080 .cccccccccccoscesecceccoush $5.53" 

Digester Feed Tankage Materials 
Unground, per unit ammonia.............05. $5.3 
Liquid stick, tamk CAPB.....cccsccccsesccecs 2.6 
Packinghouse Feeds 

Carlota, 
per ton 

65% digester tankage, bulk...........++.. $76.88 
60% digester tankage, bulk.............+. TLMe 
55% digester tankage, bulk.............+. 65.66 
50% digester tankage, bulk............+.. 0.2% 
45% digester tankage, bulk............++. 54.8 
50% meat, bone meal scraps, bulk......... 70.00 
PeeMmeas § ccccccccccccccccesecccceseoss 80.45" 

Special steam bone-meal.............50.00@&5! 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & B........eeeeeee 35.00@36.0 
Steam, ground, 2 & 26.......eeeeee0. 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .........+s+++- $ 3.85@ 4.0% 


Bone tankage, unground, per ton.... 30.00@381.0 
Teee mee .cccccvcccccccscoceccosese 4.25@ 4.8 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
*55% protein or lesS.........eecceeecerceeee $1.3 
BB Go TOG PRetele. 2 cccccccccccccccescccsm 18 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed) ...........+-++s+008 $1. 
Hide trimmings (green salted).........++++ B 
Sinews and pizzles (green, salted)........-+- & 

Per ton 
Cattle jaws, skulls and knuckles.........- $45,000 
Pig skin scraps and trim, per Ib......... 74% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Round shins, heavy............ss+++: $70.00@80.0 
MARE. -cccccccesesscises 

GONE Glee, DATED. 000 cccvssscecsseses 65.00@70.0 
BORE. ccccccccccecescceses 

Blades, buttocks, sheulders & thighs.. 62.50@0® 
Boeke, White. .ccccccccccccccccccsese 

Heefs, heuse run, asserted........... 40.00@45.8 

BE TINE: hoa onccssconesccunkeences 336.00 


tDelivered Chicago. 











Animal Hair 
Winter coil dried, per ton.......... $ 60.00 
Summer coil dried, per ton......... 35.00@37.5 
Winter processed, black, Ib......... 9 
Winter precessed, gray, Ib......... 8 









Cattle switches 
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HIDES AND SKINS 





Domestic packer hide markets quiet, 
pending release May 28 of new buy- 
ing permits—Limited trade reported 
from South American market—Shear- 
lings active at strong prices. 


Chicago 


HIDES.—Domestic packer hide mar- 
kets were featureless and quiet this 
week. The buying permits for April 
hides were well filled before the expira- 
tion date, May 12, with ceiling prices 
paid for all selections moving. The next 
buying permits, covering May hides, are 
scheduled to be released on May 28, 
when trading is expected to be resumed 
on the same basis. 


The last trading permits showed a 
fair reduction, to bring them into line 
with the declining slaughter. Federal 
inspected kill at 32 centers was off 
again last week, reflecting the slowing 
down over V-E day, with a total of 
158,499 head of cattle reported, as 
against 173,145 for previous week, and 
181,793 for the same week a year ago. 
Calf slaughter, however, held up well, 
with 72,603 head reported last week, as 
against 72,557 for previous week, and 
88,660 for the corresponding week a 
year ago. Both cattle and calf slaughter 
are currently well below the kill at the 
same time last year. 


Outside small packer hides are quot- 
able at the ceiling prices, as listed, and 
the supply of desirable light average 
all-weight stock will probably be lighter 
next month. Country all-weight hides 
are also quotable at the listed ceiling 
prices, with light average stock from 
desirable freight points well taken 
on that basis during the last trad- 
ing. The issuance during the trading 
period of additional buying permits 
helped to lighten the carry-over of hides 
in both markets but there are said to be 
still quite a few less desirable heavy 
hides held over, including sorted over 
stock in the hands of tanner buyers, 
these latter hides of course dating 
earlier take-off and offered for re-sale 
because they are unsuitable for upper 
leather tanner buyers. The prospect of 
some possible easing of the labor situa- 
tion late in the summer, with the de- 
clining kill, is expected to bring about 
a better balance in supply and demand. 
Tanners recently have been getting 
about all the hides they could handle 
and there are reports in the trade that 
some tanners have been forced to use 
prisoner-of-war labor. 


The WPB early this week re-issued in 
complete form Order M-310, including 
a new amendment which makes a num- 
ber of changes in different provisions of 
the order and clarifies some of the 


terms of the order. 
changes, the definition of “cattlehide, 


Among these 


calfskin and kip leather” has been 
broadened to include leather produced 
from slunks, whether tanned with or 
without hair, and a definition of rawhide 
is added. 

FOREIGN WET SALTED HIDES.— 
Very little activity has been coming to 
light recently in the South American 
market. Over the week-end, 2,000 
Brazil heavy steers sold to buyers in 
the States, and 2,000 more moved early 
this week to the same buyers, at un- 
changed prices; 740 Sansinena reject 
light steers also sold to the states. 

CALF AND KIPSKINS.—Calf and 
kipskins of all grades were in lighter 
supply during the recent trading period, 
while demand continues active; all mar- 
kets, packer, city and small packer were 
pretty well sold up at full ceiling prices, 
as previously quoted, with prospects of 
a tight market over the near future. 

SHEEPSKINS. — Packer shearlings 
continue in a strong position; produc- 
tion is increasing, although still slow 
at some Missouri river points, and will 
probably reach its peak some time dur- 
ing June, but it is not sufficient to 
slow up the market and the larger buy- 
ers have rather reluctantly entered the 
market recently on a good scale, ap- 
parently abandoning hope of any early 
reduction in ceiling prices. One house 
moved several cars this week at $2.00@ 
2.15 for No. 1’s, $1.30@1.35 for No. 2’s, 
and $1.00 for No. 3’s; another killer 
reported three cars at $2.15, $1.35, and 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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PORK > 


BACON - 


VEAL - 
SAUSAGE 
LARD * CANNED MEATS ° Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 
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Stations of this cage consist of two Cage is suspended on double trolley 
flat bars of steel held apart by on swivel which permits easy turning, 
separators. There are no ledges to Made in various sizes to suit your 
collect dirt. Bars are notched on 2%" requirements. 

centers to keep sticks from shifting. Write for ANCO CAT. No. 64 


| TH E ALLB RIGHT ” N ELL CO. 5323 So. Western Blvd., Chicago 9, III 











: DIANA 


UNIVERSAL FOOD DICING MACHINE 


CcuTs 


FATS AND PORK-RAW AND BOILED 
BEEF, LAMB AND CHICKEN - FRESH 
ONIONS, GREEN AND 
RED PEPPERS, POTATOES, 
APPLES+ ORANGE, 
LEMON AND CITRON 
r PEELS-CUCUMBERS, 
BLANCHED CARROTS, 
BEETS AND TURNIPS IN 
UNIFORM CUBES UP 


fort by making critical parts SS 
for B-29 Superfortresses, P-5! X 
Mustangs, and DeHaviland 
Mosquito Bombers. 


TO 14" AND £ 
| for WE KEEP ‘EM RUNNING 
PACKERS — ~ also one up the home front by promptly and 
| efficiently servicing old refrigerating equipment. Since Pearl 
P ROVISIONERS | Harbor we have doubled our production of new refrigerating 
N | equipment in addition to a heavy schedule of war production 
CAN ERS | work. Through careful planning we are fully serving Uncle 
H OTE LS Sam and our many customers too . . . in repairs, repair 
parts, and new equipment. Write us about your needs. 


INSTITUTIONS 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty Street New York 6, N. Y. | 


HOWE ICE MACHINE COMPANY 
2827 MONTROSE AVENUE CHICAGO 18, ILLINOIS 




















Packinghouse Equipment built by ST. JOHN «© TABLES ¢« TRUCKS e¢ TROLLEYS © GAMBRELS © HAND TOOLS « SPECIAILTIE 


GENERAL PURPOSE TRUCK No. 99 


| , Sturdy ® Large Capacity ® Easy Running 


Ideal for handling heavy loads. Body is No. 12-gauge _.. 
Steel, reinforced at corners with double pressed rim. 
The body is of all-welded construction, hot dip galva- 
nized after fabrication. 


Write for descriptive circular giving specifica- 
tions and prices. M.R.O. Priority required. 
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$1.00, and an outside packer is credited 
with obtaining $1.40 for No. 2’s Pickled 
skins are kept sold several weeks ahead 
at individual ceiling prices by grades; 
strong demand, with market usually 
quoted $7.75@8.00 per doz. packer pro- 
duction sheep and lambskins. The sea- 
son for packer wool pelts is about over. 
Market has not been too firm in recent 
weeks, as pullers were offered ample 
supplies of pelts in the face of a tight 
labor situation. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
May 18, '45 week 1944 

Hry. nat. strs. @15% 15% @15% 
Hvy. Tex. strs. @14% 14% @14% 
Hvy. butt 

brnd'd strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @14 @l4 
Ex-light Tex. 

strs. ......+- @15 @15 @15 
Brnd'd cows... @14% @14% @14% 
Hvy. nat. cows. @15% 15% @15 
Lt. nat. cows.. @15% 154%, @15 
Nat. bulls..... 12 gi? @i2 
Brnd’d bulls... 11 Su 
Calfskins ..... 23%4 @27 23% @27 23%4 @27 
Kips, nat...... @20 @2 @20 
Kips, brnd’d... @1i% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @15 @15 
Branded all-wts. @i4 @i4 @14 
Nat. bulls..... 11% @11% @l11% 
Brnd’d bulls @10% @10% @104%4 
Calfskins .....2 @23 20% @23 20% @23 
Kips, nat...... @18 @18 1 
Slunks, reg.... @1.10 @1.10 21.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted fiat. 


COUNTRY HIDES 


_ ta @15 @15 @15 
Hvy. cows..... @15 @15 @15 
BED baseeeces @15 @15 15 
Extremes ..... @15 @15 ais 
BED. pescceces @11% @11% 11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 


@16 @i1é6 @16é 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.00@2.15 2.00@2.15 @1.60 
Dry pelts ..... 24 @24% 24 @24% 25%@26 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 12, 1945, were 7,456,- 
000 Ibs.; previous week 8,974,000 lbs.; 
same week last year, 5,626,000 lbs. Jan- 
uary 1 to date, 151,984,000 lbs.; same 
period a year earlier, receipts were 
116,259,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 12, 1945, were 3,763,- 
000 lbs.; previous week 4,532,000 lbs.; 
same week last year 4,743,000. January 
1 to date, 87,708,000 lbs., compared with 
shipments of 82,081,000 lbs. during the 
same period a year earlier. 


MARGARINE PRODUCTION 


Margarine produced in March, 1945, 
according to U. S. Treasury Depart- 
ment: 








Mar., 1945 oe 
Ibs. e 

Production of uncolored 

7 =a 47,318,832 39,413,912 
Production of colored 

ED wovsadunwascs 7,568,046 18,444,287 

EE Shisc 05 c08sccssce scene 57,858,199 
Uncolored margarine 

withdrawn tax paid..... 48,118,312 40,075,225 
Colored margarine 

withdrawn tax paid..... 2,343,512 1,239,893 

a 41,315,118 
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WEEK'S CLOSING MARKETS 





MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture during Mar., 1945, com- 
pared with a year earlier. 


Ingredient schedule of uncolored oleomargarine: 











Mar., 1945 Mar., 1944 
Ibs. Ibs. 
Butter culture ........... ons 
Butter flavor .. 1,005 1,527 
Citric acid .... 353 7 
GU. GEE ctan soccevcsosces 884,175 1,066,528 
Cottonseed of] ............ 22,826,313 18,138,884 
Cottonseed stearine ....... nee 3,028 
Derivative of glycerine... 92,731 62,059 
EE Gtaneeteenns cased 65 84 
DE bbrécndeccecoose 7,508 8,766 
BMEEEEED cescicccccreccce 54,924 37,997 
ST. seehbtedne.e tres 20000 8,206,582 6,839,622 
Monostearine .......... 29,452 28,466 
DEED wedeecsascece 624,731 597,712 
SS sawewncseewece ace 1,235 
Gr Me wcewenccsvencsee 767,419 838,289 
Oleo stearine ............. 141,220 289,282 
DP ME écnceunseccsves 72,773 26,137 
BS GEE osc ccccsovccces 639,688 1,209,039 
ere 1,443,583 1,290,669 
Soda (benzoate of)........ 28,482 23,960 
Seya bean oil............. 12,368,609 10,024,656 
Soya bean stearine. 1,856 02 
Soya flakes ........ 1,491 39,460 
BE carescacccsevececes ene 46,312 
Vitamin concentrate ...... 8,370 7,421 
WOE cccseccscccocseces 48,201,330 40,581,214 


PRODUCE IN COLD STORAGE 





Cold storage holdings of butter, 
cheese and eggs on hand May 1, 1945: 
May 1, 
May 1, May il, 5 yr. av. 
1945 1944 1940-44 
M Ibs. M Ibs. M Ibs. 
Butter, creamery ..... 45,015 69,276 32,799 
Cheese, American ..... 108,403 125,097 106,708 
Cheese, Swiss, incl. 
WEEE ccccccccccccccs 339 447 2,549 
Cheese, brick & 
Munster cccvcccccece 51 231 615 
Cheese, all other 
VATEOCIES cccccccccces 9,357 28,835 16,028 
Eggs, shell cases...... ,829 6,963 4,823 
Eggs, frozen total.....168,601 218,032 145,776 
Eggs, whole .......... 93,727 119,199 71,590 
Eggs, yolks ...cccccces 12,424 18,467 19,142 
Eggs, white .......... 19,925 30,219 26,250 
Eggs, unclassified ..... 42,525 50,147 28,794 
Eggs, dried total...... 77,924 Yaa 
Eggs, whole ........+. aa <£é66s5 waasd 
ERE, PONE ccccccccccce ae eee 
Eggs, albumen ........ Ge = secwe - ceece 
Eggs, case equi. sh. & 
fro. & dried......... 16,117 19,826 8,710 


CHECK ON HOG CEILING 


Reports from Washington indicate 
that several governmental agencies are 
giving attention to violations of hog 
ceiling prices established under MPR 
469. 


FRIDAY'S CLOSING 


Provisions 


There is little or no change in the 
provision market from day to day. De- 
mand continues to exceed supply and 
the limited amount of product offered 
is in small lots, mostly to exempt buy- 
ers. 


Cottonseed Oil 
May 14.31b; July 14.31b; Sept. 14.10b; 
Oct. 13.95b@14.20ax; Dec. 13.75b; Mar. 
13.55b. No sales. 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended May 12 purchases by the CCC 
included 2,629,000 lbs. cured pork; 
13,079,000 lbs. canned meats; 3,310,000 
lbs. lard and 20,000 bundles, 100-yards 
each, hog casings. 

AMENDMENT. — Amendment 36 to 
Schedule FSCC-10, issued by the CCC 
this week, makes slight changes in 
Type II tushonka specifications. The 
amendment now allows the use of lard 
in production of this product. 


CHICAGO PROVISION STOCKS 


Stocks of both lard and bellies showed 
moderate increases during the first half 
of this month, but both totals were far 
under a year earlier. Lard holdings, at 
4,703,828 lbs., compared with 3,605,055 
Ibs. at the close of April and 76,342,271 
lbs. a year earlier. 


May 15, Apr. 30, May 15, 
*45, Ibs. °45, Ibs. 44, lbs. 
P.S. lard (a)...... 1,013,445 669,390 16,466,110 
P.B. lard (D).cccce csceses CEOS _cesccece 
Other lard ........ 3,690,383 2,847,969 59,876,161 
Total lard......... 4,703,828 3,605,055 76,342,271 
DS. cl. bellies 
(contract) ...... 13,000 1,500 7,145,200 
DS. cl. bellies 
(other) .........5,883,073 5,366,065 18,051,896 
Total D.S. cl. 
bel eeeeeeees- 5,896,073 5,367,565 25,197,006 


lies 
D.S. rib bellies.... 


(a) Made since Oct. 1, 
Oct. 1, 1944. 


1944. 


(b) Made prior to 
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Hog Slaughter Depends 
on 1945 Spring Pig Crop 











Slaughter of hogs in the final quarter 
of 1945 may be about 15,000,000 head, 
practically unchanged from the final 
quarter of 1944, the Department of 
Agriculture predicted this week. How- 
ever, much depends upon the size of 
the 1945 spring pig crop. It was indi- 
cated last December that the number 
of sows expected to farrow this spring 
would result in a 7 per cent decline in 
pig numbers. But the hog-corn price 
ratio has become more favorable and 
increased breeding may have resulted 
since last December 1. - 


The reduction in pork output in 1945 
will not be as great as the reduction in 
numbers of hogs slaughtered because 
the average yield of pork per animal 
processed under federal inspection dur- 
ing the first two months of 1945 was 
five lbs. greater than that of a year 
earlier and was nearly an all-time high 
for the season. The heavy weights of 
live hogs marketed is expected to con- 
tinue because of the favorable price 
ratio and the abundance of feed 
supplies. 

Commenting on cattle and calf 
slaughter, the government agency re- 
iterated its previous prediction that 
slaughter will probably total 35,000,000 
head during the year, compared with 
33,700,000 head a year earlier. If feed 
conditions continue favorable, a fairly 
large supply of grain fed cattle will be 
marketed during the balance of the 
spring and summer, and grass fat cattle 
will be in market condition earlier than 
usual, which would add to the supply 
for slaughter during the summer. 

It was also predicted that sheep and 
lamb slaughter may total 22,500,000 
head during 1945, or 10 per cent less 
than in 1944, 


“CLUB” LIVESTOCK BUYERS 
MAY HAVE IT SLAUGHTERED 


Under Amendment 2 to Control Order 
1, effective May 11, purchasers of 4-H 
and other “club” livestock (other than 
Class 1, 2 and 3 slaughterers) who do 
not have slaughter quotas under Con- 
trol Order 1, may apply to the agency 
for authorization to have the animals 
custom slaughtered for sale or transfer. 
The amendment requires that buyers of 
the show livestock (at sales that have 
been authorized by OPA) get in touch 
with the local board designated by the 
district OPA office and obtain permis- 
sion to have the animals custom killed. 


The board will authorize the buyer to 
have the livestock slaughtered at the 
plant designated in his application, on 
condition that the applicant surrender 
the required ration points to the slaugh- 
tering establishment. 


April Weather Retards 
Development of Lambs 


April was not such an outstandingly 
favorable month for the development 
of the early lamb crop as was March, 
the weather being too cool in most areas 
and too wet in some, the Department of 
Agriculture reports. Feed supplies, 
however, ranged from ample to abun- 
dant and the high average condition of 
the lambs at the end of March carried 
them through to May 1 in about as 
good condition as ever reached at that 
date. 


Marketings of new crop lambs in 
California and of spring and shorn 
yearling lambs from Texas reached 
relatively large volume in April and 
accounted for most of the increase in 
lamb slaughter during that month over 
a year earlier. 





SLAUGHTER BY STATIONS 











Livestock slaughter under federal in- 
spection, April, 1945, by stations: 


Cattle Calves Hogs Sheep 


NORTH ATLANTIC 
New York, Newark 
and Jersey 
GER ccceces 
Baltimore & 
PREER. 22.000 13,766 3,201 
NORTH CENTRAL 
Cinti., Cleve. & 
39,840 11,722 


Indpls. ..... 
Chicago, 

Elburn ..... 100,927 26,954 
St. Paul-Wis. 


48,440 30,883 159,868 154,994 


88,774 5,855 


192,692 18,362 


244,539 117,067 


Group’ ..... 80,160 135,460 244,574 41,815 
St. Louis 

Area® ...... 35,271 25,305 197,926 33,893 
Sioux City.... 40,023 1,232 88,630 39,354 
Omaha ...... 83,374 3,594 115,911 129,943 
Kansas City.. 61,135 17,234 101,310 121,747 
Iowa & 8S. 

Minn.* ..... 60,398 17,864 482,757 102,46 
SOUTHEAST*.. 8,980 10,113 60,205 353 
8. CENT. 

WEST.® .... 50,056 16,800 112,315 213,961 
ROCKY MOUN- 

TAIN® ..... 26,920 1,572 42,196 58,284 
PACIFIC’ .... 64,258 9,754 79,625 21446 
TOTAL 

Apr., 1945.. 978,890 477,294 3,066,117 1,507,398 


A 
Mar., 1945. .1,212,531 574,961 3,473,655 1,723,267 


Av. Apr., 5-yr. 
(1940-44) . 851,449 481,625 4,473,122 1,439,481 


‘Includes St. Paul, 8S. St. Paul, Newport, Minn. 
and Madison, Milwaukee, Wis. *Includes St. Louis 
Nat’l Stock Yards, EB. St. Louis, Ill. & St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, Waterloo, Iowa and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgom- 
ery, Ala., Tallahassee, Fla. and Albany, Atlanta, 
Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kans., Okla- 
homa City, Okla., and Fort Worth, Tex. "Includes 
Denver, Colo., and Oregon, Salt Lake, Utah. "In 
cludes Los Angeles, Vernon, San Francisco, Sas 
Jose, Sacramento, Vallejo, Calif. 


PENNSYLVANIA MEAT BILL 


A bill providing for the licensing of 
meat and poultry establishments in 
Pennsylvania has been signed by Gov. 
Edward Martin. Under the measure, all 
persons engaged in the slaughtering, 
butchering, canning, packing or manv- 
facturing of meat or poultry products 
are required to obtain permits from the 
state department of agriculture. 








CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 





i 





EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 


J 








NASHVILLE, TENN. 








KENNETT-MURRAY 


LIiVESTEE BU YING 
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LIVESTOCK ORDER BUYING CO 


South St. Pauli, Minn 
West Fargo, N.D 


Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 17, 
1945, reported by Office of Marketing Services, War Food 





Administration: 
HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs...... $14.00-14.75 $14.70 only 
140-160 Ibs...... 14.50-14.75 14.70 only 
160-180 Ibs...... 14.75 only 14.70 only 
180-200 Ibs...... 14.75 only 14.70 only 
200-220 Ibs...... 14.75 only 14.70 only 
220-240 lbs...... 14.75 only 14.70 only 
240-270 Ibs...... 14.75 only 14.70 only 
270-300 Ibs...... 14.75 only 14.70 only 
200-330 Ibs...... 14.75 only 14.70 only 
330-360 Ibs...... 14.75 only 14.70 only 
Medium: 
160-220 Ibs . 14.00-14.75 14.50-14.70 
sows: 
Good and Choice: 
270-300 Ibs...... 14.00 only 13.95 only 
300-330 Ibs...... 14.00 only 13.95 only 
330-360 Ibs...... 14.00 only 13.95 only 
360-400 lbs...... 14.00 only 13.95 only 
Good: 
400-450 14.00 only 13.95 only 
450-550 14.00 only 13.95 only 
Medium: 
250-550 Ibs...... 12.75-13.75 13.50-13.95 


Omaha 


Kans. City 


$14.25-14.45 $13.90-14.50 


14.35-14.45 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.00-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.50-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 


















14.25-14.50 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 


13.90-14.50 


13.75 only 
13.75 only 
13.75 only 
13.75 only 


13.75 only 
13.75 only 


13.50-13.75 








700- 906 Ibs.... 16.25-17.25 

900-1100 Ibs.... 16.50-17.50 

1100-1300 Ibs.... 16.50-17.75 

1300-1500 Ibs.... 16.60-17.75 
STEERS, Good: 

700- 900 Ibs.... 15.00-16. 

900-1100 Ibs.... 15. f 

1100-1300 Ibs.... 15.25-16. 

1300-1500 Ibs.... 15.25-16.60 
STEERS, Medium: 

700-1100 Ibs.... 12.25-15.25 

1100-1300 lbs.... 12.75-15.25 
STEERS, Common: 

700-1100 Ibs.... 11.50-12.75 
HEIFERS, Choice: 

600- 800 Ibs.... 16.00-17.00 15.75-17.00 

800-1000 Ibs.... 16.50-17.50 15.75-17.00 
HEIFERS, Gocd: 

600- 800 Ibs.... 15.00-16.00 14.50-15.75 

800-1000 Ibs.... 15.25-16.50 14.50-15.75 
HEIFERS, Medium: 

500- 900 Ibs.... 12.00-15.50 12.25-14.50 
HEIFERS, Common: 

500- 900 Ibs.... 10.50-12.00 10.50-12.25 
COWS, All Weights: 

TD ntccrcoedce 14.00-15.00 13.50-15.00 
Medium ......... 13.00-14.00 11.00-13.50 
Cutter & com.... 8.00-13.00 8.25-11.00 
BEE svccccces 7.00- 8.00 7.00- 8.25 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ...... 13.50-14.75 13.00-14.00 
Sausage, good... 13.00-13.50 12.00-13.00 

usage, med... 11.50-13.00 11.00-12.00 
Saus., cut. & 
GEE dsvcvccece 9.00-11.50 9.00-11.00 

VEALERS: 

Good & choice... 


CALVES, 


Good & choice... 
Common & med.. 
Cull 


LAMBS, Wooled: 
Good & choice. . 
Medium & good.. 
Common 

LAMBS, Shorn: 
Good & choice... 
Medium & good.. 
EWEs: 

Good & choice... . 
Common & med.. 6.50- 7.75 


Quotations on wooled stock 
Weights and wool growth. 
No. 2 pelts. 


00 
SLAUGHTER LAMBS AND SH 


Those on 


EEP: 


based 


7.50-, 8.00 
5.75- 7.25 
on animals 
shorn stock 


14.50-16.00 
15.00-16.25 
15.25-16.50 
15.50-16.50 


15.75-16.75 
16.00-17.00 


14.25-15.75 
14.50-16.00 


11.75-14.00 


10.00-11.75 


ay 
1 tO 
| aed alee 
Ot BO 


SERS 
BREE 


13.00-13.75 
12.50-13.00 
11.25-12.50 


8.75-11.25 


St. Paul 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.25-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.25-13.70 





15.50-16.7¢ 
15.50-16.7! 


13.50-15.50 
13.50-15.50 


11.50-13.50 











of current seasonal market 
on animals with 


No. 1 and 


qettations on slaughter lambs of Good and Choice and of Medium and Good 
es, and on ewes of Good and Choice grades, as combined, represent lots 


averaging within the top 
grades, respectively. 
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half of the Good and the top half of the Medium 











THE NORTH SEWAGE SCREEN 


STOPS Pollution— 
SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 





GRrEENBAY FOUNDRY & MACHINE WORKS 





401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


di 











CCT, (CE 
Floors CAN Be Cleaned 
Easily Economically! 


For example, you can quickly, effectively remove grease and 
blood from cutting room floors with fast-acting OAKITE 
COMPOSITION No. 20. Ease with which this is done makes 
an instant hit in packing 
plants! 





















































: Flush or sprinkle floors with 

: a solution of it . . . let soak 

for 5 minutes or more... NING 

: then hose rinse. Little, if ASK US ABOUT CLEA 

t any, scrubbing is necessary. Sheep Blocks 

} SAVES time and takes hard ° 

t work out of floor washing Beef Trolleys 

2 .. and is ECONOMICAL, : 

oot Meat Loot Molds 

; Room Floors 

Free 17-Page Digest! ting Seem 

Valuable 17-page Digest Ham Boilers 
gives full details. In addi- ; 
tion, Digest describes up- Retort Baskets 
to-date methods for speed- 
ing-up more than 59 other Belly Boxes 
oft-recurring cleaning jobs. k 
This valuable, tip-filled Dollies & Trucks / 
Digest is FREE for the ask- Ye 


ing! Write for it TODAY! 


OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 
‘ Technical Service Representatives in All Principol Cities of the United Stotes and Canoda 


OAKITE @) CLEANING 











| THEE. KAHN’sSonsCo. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 
WITH NIAGARA 


SAVE MONE EQUIPMENT 


SAVES TIME, MONEY AND SPACE 


pg Air Conditioning Fan Coolers With 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara “No Frost” prevents frosting of cooler 
pe pa saves loss of capacity, prevents shut-downs 
°. q ip ry Pp +, ly +, +i 
‘ Representatives in principal cities. Address 


inquiries to 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 
6 E. Pea aged NEW ‘gy — N. Y. 


Starrie ¢ Waste BUFFALO? oT 






















nw. 
tHICAsO ni ‘ rtm 
e District Engineers in Principal Cities 





















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending May 12, 1945. 





CATTLE 
Week Cor. 
ended Prev. week, 
May 12 week 1944 
Chicagot ..... ,681 20,224 24,650 
Kansas City... 13,310 14,171 11,780 
Omaha® ...... 573 24, 9,420 
East St. Louis. 5,543 6,441 6,573 
St. Joseph .... 5,966 4,997 ,693 
Sioux City..... 8,854 10,047 10,703 
Wichita® ..... 7 2,90 3,427 
Philadelphia .. 2,025 2,385 
Indianapolis .. 536 862,180 
New York & 

Jersey City.. 10,762 12,536 11,026 
Okla. City*... 2,866 2,101 4,714 
Cincinnati .... 4,699 4,949 4,567 
Denver ....... 5,322 6, 787 5,968 
St. Paul ...... 398 


Milwaukee 





130, 











MO cccoes 113,054 

*Cattle and calves. 

HOGS 
Chicago ...... t 62, 162 
Kansas City... | 
Omaha ....... 718 
East St. Louis* 55,768 
St. Joseph .... ° 
Sioux City..... > 
Wichita ...... ’ 
Philadelphia .. ,022 
Indianapolis .. 20,817 19; 510 27, 429 
New York & 

Jersey City.. 38,865 35,827 56,121 
Okla. City..... 7,841 6,741 23,940 
Cincinnati .... 11,419 11.840 17,609 
Denver ....... -787 10,549 21,004 
Ot. ‘Patt... .coce 15,354 18,764 57,884 
Milwaukee 8.256 3,626 13,385 

Total ......324,935 332,101 755,226 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 


Chicagot ..... 
Kansas City... 
Omaha 
East St. Louis. 
St. Joseph .... 
Sioux City.... 





TOE sascece 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. .145 
Okla. City..... 886 
Cincinnati .... 2 8: 
ae 9.770 11,620 12,408 
St. Paul... 2,815 5,429 3,613 
Milwaukee 505 591 1,134 
Total .ccocs 162,458 164,726 180,761 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, May 14, 1945: 





CATTLE: 
Steers, gd. & ch...... $17.75@18.50 
Steers, med. & gd.... 17.00@17.85 
Cows, gd. & med..... 13.50@ 15.00 
Cowes, M06. ..ccccceses 10.50@ 13.50 
Cows, can. & cut..... 8.00@ 10.00 
Bulls, com. & med.... 9.00@14.50 
CALVES: 
Vealers, com. to ch...$15.50@18.60 
Calves, med. ..... -++ 14.00@16.00 
Calves, com. & med... 9.50@11.00 
HOGS: 
Gd. & ch., 160-291 Ibs........ nom. 
LAMBS: 
Lambs, med. to ch...$17.50@19.50 
BED edecccscccceoees 9.00@11.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended May 12, 1945: 

Cattle Calves Hogs* Sheep 


Salable .... 933 4,004 329 2,934 


Directs incl.6,664 12,547 22,910 34,768 


Previous week: 


Salable ..1,167 3,068 217 1,929 
Directs 
incl. ..8,289 11,496 21,160 31,861 


*Including hogs at 31st street. 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 

Des Moines, Ia., May 17,— 
At the 19 concentration yards 
and 11 packing plants in Iowa 
and Minnesota, hog prices 
were steady for the week. 


Hogs, good to choice: 


160-180 ID... .cccccces $14.20@14.45 

180-240 Ib........0200. 14.20@14.45 

240-330 Ib.........2006 14.20@14.45 

330-360 Ib........+..-5 14.20@14.45 
Sows: 

SOOGED Bi. cocccscened $13.45@18.79 

400-550 Ib..... 2.0255. 13.30@13.% 


Receipts of hogs at Corn 
Belt markets for the week 


ended May 17 were as fol- 
lows: 

This Same day 

week last wk. 
May 11...........-. 26,600 27,200 
May 2. . oe. e eee 24,600 22 000 
May 26,700 
May 17,80 
May 10,300 
May 21,200 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended May 
12 were reported to be as fol- 
lows: 


AT 20 MARKETS, 






WEEK 

ENDED: Cattle Hogs Sheep 
May 12.....237,000 266,000 309,00 
May 5......291,000 306,000 358,000 
1944 244,000 740,000 386,00 
1943 .......229,000 585,000 326,00 
BND. cesses 187,000 426,000 242,00 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
2 ae . 228, 
TD a shat tie’s 244,000 
BOOS ccccece - 604,000 
BGP sccseeve . 471,00 
ao . 360,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
May 12..... 173.000 185,000 208,000 
Sere 194.000 202,000 220,000 
BOGE cececes 169.000 537,000 214,00 
BEE ceccese 159.000 395.000 225,000 
BUS cocuces 137,000 297,000 182,00 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship 
ments received in eight Com 
Belt states! in April, 1945: 


Cattle and Calves 








Apr., y 

1945 194 

Stockyards ........ 101,492 66,152 
BOSS ccccccceccss 34,941 18,12 
Total, April ...... 136,433 84,204 
BORER cncweteus 435,526 319,545 
Sheep and Lambs 

Stockyards ........ 34,036 41,541 
| eee aerrr 45,490 24,080 
ail 

Total, eee | 75,526 65,580 
DA. occnshwad 391,261 386,40 


1Data in this report are obtainel 
from offices of state veterina 
Under “Public Stockyards” are & 
cluded stockers and feeders 
were. bought at stockyards market 
Under ‘Directs’ are included sto&® 
ers and feeders coming from othe 
states from points other than public 
stockyards, some of which are 
spected at public stockyards 
stopping for food, water and rest 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
at principal centers for the week 
ending Saturday, May 12, 1945, as 
reported to THE NATIONAL PROVI- 
SIONER. 

CHICAGO 


2,199 hogs and 241 ship- 
pers; Swift, 173 hogs and 1,557 ship- 

rs; Wilson, 1,988 hogs; Western, 
; Agar, 1,489 hogs: Shippers, 
5,554 hogs; Others, 15,873 hogs. 


Armour, 




















wank 17,681 cattle; 2.695 calves; 
27,323 hogs; 16,551 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
ur .. 2,348 392 1,532 4,549 
Cudahy ..» 1,464 443 910 3,867 
Swift .... 1,458 789 1,274 7,956 
Wilson ... 1,778 604 1,029 2,410 
mpbell . 1,642 4 enis ees 
ouners .+. 8,339 19 1,536 4,986 
Total ...16,029 2,251 6,281 23,768 
OMAHA 
Cattle & 
Calves Hogs Sheep 
OUP cccce 6,83 3,725 4,866 
Codahy acces 3,251 2,916 4,558 
BUM wccccce 5,142 2,591 7,840 
Wilson ...... 2, 2,099 1,625 
Others ...... 3,206 
Independent . 1,087 nee 
Cattle and calves: Kroger, 971; 
Nebraska Beef, 635; Eagle, 22; 
Greater Omaha, 110; Hoffman, 51; 
Rothschild, 223; Roth, 158: South 
Omaha, 1,368; Merchants, 30. 
Total: 20,806 cattle and calves; 
15,624 hogs and 18,889 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,325 514 5,610 2,524 
Swift .... 1,347 1,198 4,047 3,245 
Hunter ... 1,172 --- 3,608 125 
Me ...0- eee ° 1,665 
Krey ..... 474 
Laclede 1,890 
Sielof! ....  ... ase 589 ese 
Others ... 1,699 540 1,258 438 
Shippers .. 4,281 3,725 11,371 261 
Total ... 9,824 5,977 30,512 6,593 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,408 507 4,311 8,444 


Armour .. 1,400 416 3, 

Others . 2,914 114 1,225 
Total ... 6,717 1,037 9,477 13,198 
Not including 214 cattle, 2,799 

hogs and 3,330 sheep bought direct. 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 2 96 4,500 2,166 
Armour 51 4,553 1,546 
Swift .. 30 2,792 1,585 
Others ... 2 15 ec 
Shippers ..11, 008 3,451 1,263 
Total .. 20,720 ~ 379 15,311 6,560 560 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 3 446 2,501 2,373 
Guggenheim 255 eee eee cee 
Dunn- 
Ostertag. 42 ne4 35 
eae ees ose 492 
Sunflower 17 eee eee 
Others 3,257 1,040 40 
Total ... 3,959 446 4,068 2,413 


OKLAHOMA CITY 


Armour .. 819 504 1,078 631 
Wilson ... 493 641 1,164 608 
Others .... 316 ose 545 


Total ... 1,628 1,145 2,782 1,239 


Not including 93 cattle, 5,059 hogs 
and 5,949 sheep bought direct. 











CINCINNATI 
Cattle Calves Hogs Sheep 
ere oes nee 193 
Kahn’s ... 332 --+ 2,982 bee 
epee 13 eee 397 
Meyer . 43 ong Re eee 
Schlachter, 106 73 ase 30 
Se! 49 --. 2,781 
coe 6139 416 eee ene 
Others ... 1,344 409 815 25 
Shippers. on 88 1,160 2,233 eve 
Total ... 2,116 2,058 15,027 248 


Not including 2,351 cattle, 1,716 
hogs and 139 sheep bought direct. 
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FORT WORTH 
Cattle Calves Hogs Sheep 


Armour .. 1a 1,024 1,272 42,822 
Swift .... 14% 789 1,376 41,344 
Blue ecese” ‘52k 62 44 ese 
_ ews 47 23 331 19 
tosenthal.. 134 5 ose 164 
Total ... 4,137 1,903 3,023 84,349 
DENVER 

Cattle Calves Hogs Sheep 

Armour .. 1,470 200 3,307 5,412 
Swift - 1,185 1244 3, 5,445 
Cudahy ... 727 60 2,251 2,394 
Others .... 1,942 126 961 1,117 





Total ... 5,274 500 10,422 14,368 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 1,831 2,417 6,243 705 
Cudahy ... 702 1,143 eee 523 
Swift . 3,939 4,776 9,111 1,587 
Others .... 7,626 1,332 eee cee 
Total ...14,008 9,668 15,354 2,815 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

May 12 week 1944 
Oatthe .cccs 122,989 142,475 124,353 
Hogs ...... 155,204 167,896 430,291 
Sheep ...... 190,991 200,062 209,985 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 
May 11.. 1,965 391 11,171 5,732 
May 12 550 92 4,354 1,546 
May 14 14,805 686 9,391 11,775 
May 15 3,640 595 8,482 7,562 
May 16 11,67 566 10,262 8,299 
May 17 4,000 700 10,500 7,500 
*Wk 
so far...37,123 2,547 38,645 35,136 
Wk. ago. .38,390 3,221 45,415 37,372 
1944 ...... 41,096 3,112 79,431 29,106 
TEES evecce 34,175 2,427 82,404 37,692 


*Including 971 cattle, 38 calves, 
19,533 hogs and 17,413 sheep direct to 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
May 11.... 1,666 23 #1,412 2,492 
May 12.... 436 15 ose 1 
May 14.... 4,382 18 855 1,902 
May 15.... 2,903 183 1,148 1,124 
May 16.... 4,728 146 1,308 1,166 
May 17.... 2,000 200 1,200 2,000 
Wk 
so far...14,013 547 4,511 6,192 
WK. ago...16,556 1,111 4,142 11,098 
M44 17,431 41 4,404 5,841 
BOB scccce 14,393 419 3,533 4,726 
MAY MOVEMENT 
1945 1944 
GaAs ccccccccvccace 103,582 130,566 
GOBVES cccccccccccces 9, 10,39 
BEGGS cocccevccevcses 146,501 339,329 
GROG co ccvcccocveces 108,160 111,733 
SHIPMENTS 
1945 1944 
GaOMR® ccccccecscccee 45,885 55,170 
BED ccccvcescsesess 15,056 18,724 
GON  cccccccconcsss 28,953 28,543 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week 
ended Thursday, May 17, 1945: 








Week ended Prev. 

May 17 week 
Packers’ purch..... 19,133 19,239 
Shippers’ purch.... 5,723 4,815 
Total .......00. 24,856 24,054 


PACIFIC COAST LIVESTOCK 


Receipts for five days 
ended May 11: 

Cattle Calves Hogs Sheep 

Los Ang....8,082 1,514 1,052 1,317 

50 3,500 


San Fran...1,2 
Portland ...1,420 250 art 1,225 





EDWARD KOHN Co. 


3843 EMERALD AVE 


CHICA 9, itl one: YARds 31 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 


START NOW! 





Our 20 years’ experience assures 


Expert Handling of: 


BEEF - PORK 
VEAL - LAMB 
AMPLE COOLER FACILITIES 
Straight or Mixed Cars 

















‘a 


HUNTER PACKING COMPANY 


HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
ladeiphia, Pa, 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 



































Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











This DRY MILK 
Will Work Magic 
For Your Product 












Pure fresh liquid milk with nothing added and 
nothing removed except fat and water. 

Improves absorption, flavor and slicing in 
sausage and loaves. 

Authorized Receivers Set-aside powder— 
available to Government Agencies and to those 
with War Food contracts. 


SIMMONS DAIRY PRODUCTS, LTD. 
1 W. Front St., Cincinnati 2, Ohio 


Phone MA in 0461 








[ SAVE STEAM, POWER, LABOR] | 
MaM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 






























MITTS & MERRILL 


investigate the new 


M & M HOG. There's Builders of Machinery Since 1854 
a size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
yourneed. Writetoday! §& 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 


New York Phila. Boston, 
STEERS, carcass Week ending May 12, 1945 3,505 1,550 1,135 
WOO. DUNNE ceccdctscccsecs 3,806 1,742 1,872 
Same week year ago.......... 5,579 1,545 698, 
COWS, carcass Week ending May 12, 1945..... 1,192 1,390 494 
Week previous ............... 1,480 1,439 01 
Same week year ago.......... 2,025 673 4 
BULLS, carcass Week ending May 12, 1945 114 bs 81 
WE QUOTING. ccccesccccccoce 228 3 %® 
Same week year ago.......... 560 117 ® 
VEAL, carcass Week ending May 12, 1945 8,523 796 644 
WEE GOOTRED ccccccdccccices 8,609 S68 349 
Same week year ago.......... 13,337 1,261 602 
LAMB, carcass Week ending May 12, 1945..... 20,330 6,127 10,316 
WEG WOUND csccceresesecse 20,063 7,231 11,492 
Same week year ago.......... 25,581 6,817 12,851 
MUTTON, carcass Week ending May 12, 1945..... 2,338 449 1,686 
Week previous ............ . 2,274 886 1,393 
Same week year ago.......... 3,638 568 78 
PORK CUTS, lbs. Week ending May 12, 1945. 648,138 285,448 47,790 
Re ere 856,953 242,740 52,983 
Same week year ago.......... 2,404,477 473,953 193,918 
BEEF CUTS, Ibs. Week ending May 12, 1945 270,997 
Wes BUOTEIES oc cccsccscccece 338,138 
Same week year ago.... 290,869 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 12, 1945..... 10,941 2,177 
WOES GUGURIED co cvccdicccecess 12,541 2,025 
Same week year ago.......... 11,030 2,301 
CALVES, head Week ending May 12, 1945..... 8,542 2,528 
Co fe er 8,938 1,976 
Same week year ago.......... 9,400 2,660 
HOGS, head Week ending May 12, 1945..... 39,091 11,022 
WOE BOOUEIES sccccdvccecnses 35,812 7,557 
Same week year ago.......... 55,847 15,537 
SHEEP, head Week ending May 12, 1945..... 34,459 3,055 
MEE MNO - a.5's c0tscev canes 36,085 3,366 
Same week year ago.......... 43,594 2,713 


Country dressed product at New York totaled 5,668 veal, 72 hogs and 174 
lambs. Previous week 8,920 veal, 42 hogs and 1,596 lambs in addition to that 
shown above. 











The Original Philadelphio Scrappile 


ohnJ.Felin&Co., inc 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN | 


4142-60 Germantown Ave., Philadelphia, Pa. 

















Builders of Dependable 


Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—S to 100 H.P.—capacities 500 to 20,000 Ibs. per hr- 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 





504 /NDIANA AVE., AURORA, /ND/IANA, U.S.A. 
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WEEKLY INSPECTED SLAUGHTER 


Slaughtering of livestock at 32 inspected centers tapered 
off to some extent during the week ended May 12, due in part 
to restricted operations on V-E day. Kill of all classes was 
under the same week of last year, while compared with a week 
earlier the lamb and sheep total registered a slight increase. 
Hog slaughter continues to show the sharpest decline when 
compared with last year. 











Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City........ 10,762 8,453 38,865 34,493 
Baltimore, Philadelphia ..............+.. 3,016 1,055 23,339 TA 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 8,791 2,986 51,073 3,955 
GREED, TRE sccccccccccesecccccecee 22,069 5,415 65,501 34,163 
St. Paul-Wisconsin Group'.............. 18,690 6, 796 345 10,002 
Sy. MD MMe secceccconcccecseedcceve 6,639 7,040 55,768 13,154 
DE WED adtebdescecenéeeccc coseesseen 8,854 263 18,171 8,617 
GHEE oc occcetcescoccecccccccecceocees 18,912 661 25,718 30,200 
BD GT sacccgcceveccececcoustooees 13,310 4,589 28,044 28,947 
Towa & So. Minn.®......ccccccccscccces 11,631 4,201 106,712 21,067 
ec cckccccccvcncsccccccccesce 3,138 2,698 11,532 186 
SOUTH CENTRAL WEST*...........-.+. 11,839 5,164 35,827 60,883 
ROCKY MOUNTAIN® ........ccseceseceee 5,271 425 13,144 11,189 
PEE 6 ceeseubeservseeescesecessctese 15,577 2,857 19,272 51,085 
TARE ccccccccesccocescoesecoossoce ----158,499 72,603 548,811 312,685 
i Mi Ci. vcsebsndoaveneceneens 178,145 72,557 577,766 810,27 
Total last year.......... Seescccoeccoce -181,793 88,660 1,215,319 S826a9 
4Includes St. Paul, 8. St. Paul and Newport, Minn., Madison, Milwaukie, 


Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, IL, a@ 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austi, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fis, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. “Inclades 
8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas. 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
Oe BBs kd sc bib das diecveeheecdbune 2,001 497 5,256 
Last year ..... AED EE Thi ETERS ler ed 1,349 456 6,308 
MIE, fee leSiadacs die doce Ch ed ak da tontvanae xs 311 16,064 
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Plants Wanted and for Sale 





CLASSIFIED ADVERTISEMENTS 22=2=% 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 








NTED: Small slaughter house, B.A.I. inspect- 
ey slaughtering hogs and cattle. Railroad 
siding preferred, for purchase or lease by medium 
sized non-slaughtering processor and meat canner. 
Location near New York city preferred, but will 
consider all other offers. Also willing to enter- 
tain a proposition to establish a combined slaugh- 
tering and canning operation with the right party. 
Reply in confidence. W-124, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 
”, N. Y. 





7 SALE: Established packing house located in 
a natal state. Plant fully equipped. Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 
sale, owners wish to retire. _ FS-122, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5. Ill 





NTED TO BUY, LEASE OR RENT: Small 
_ ao A plant, slaughter house or abattoir 





with or without B.A.I. inspection. 25-50-75 or 


beef daily capacity. Answers strictly confi- 
wetial. Address Post Office Box 517, Topeka, 
Kansas. 





FOR SALE: Dry rendering plant, old established 
business, melting about 150,000 to 200,000 pounds 
of material per week. Real opportunity for right 
party. FS-128, THE NATIONAL PROVISIONER, 


407 8. Dearborn St., Chicago 5, Ill 





| WANTED: Slaughterhouse about 200 or 300 cattle 
capacity. Federal inspection, R. R. siding. will 
lease or buy. Write full details. W-91, THE NA- 
| TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





Help Wanted 





WANTED: For government inspected slaughter 
house located in a small New England town—2 
good butchers thoroughly experienced in slaughter 
house, 2 luggers and x men, 2 ¢g paunch 
men with thorough knowledge of handling a gut 
rom. Apply Box 31, Station R, New York City, 
S. %. 





CASING FOREMAN: Established casing firm re- 
quires experienced casing foreman capable of su- 

tending production both beef and hog casings. 
eply giving full details of your experience. Our 
employees know about this advertisement. W-115, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
8t., Chicago 5, IIL. 





WANTED: First-class foreman for rendering and 
extraction departments by established company. 
Excellent salary, permanent connection. Replies 
confidential. W-127, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 








WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St.. 
Chicago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give details of past experience, age, and salary 
expected. W-106, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Working foreman for medium-sized 
slaughter house. Good wages, permanent position. 
United Packing Co., East Grand Ave., South San 
Francisco, Calif. 





CASING MAN: Wanted for small federally in- 
spected plant in northern Ohio. W-121, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





Position Wanted 





CAR ROUTE SALESMAN with large following 
among jobbers and retailers in New York and 
Brooklyn territory, will represent local or western 
packer. Long experience and excellent references. 
W-126, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. Y. 





Miscellaneous 





SAUSAGE MAKER would like to buy interest in 
packing house or sausage plant, or wish partner 
to start in business. W-129, THE NATIONAL 
— 407 8S. Dearborn St., Chicago 5, 
1. 





Complete Wooden Boxes: 
Also Shooks 


In position to supply special requirements 
prompt shipments. Send specifications to 


HARRY B. WEISS 


P. O. Box No, 392 Memphis 1, Tenn. 
Exclusive sales agent 
Mfg. Company, Columbus, Miss. 


with 


Geron 





MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 10° dia. 
x 4°10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks: rendering tanks: tankage dryers. 
2—341 Meat grinders: 1—i#27 Buffalo Silent 
Cutter; 1—Creasy 3#£152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 








1—Boss Jr. belly roller 
1—Senior automatic electric 
1—Sausage stuffer 
71—Bacon forming boxes 
1—Revolving baking oven 


FS-109, THE NATIONAL PROVISIONER, 


cnn sealer 








407 8S. Dearborn St., Chicago 5, Il 

1—300 ton Thomas-Albright hydraulic crackling 
press. Also 1—48”x89” drop-bottom wet render- 
ing kettle. Both in good vcondition. Inquire: 
Kalamazoo Rendering Works. Kalamazoo, Michi 
gan. 

FOR SALE: Second-hand 2002 Anco air snusage 
stuffer with cocks and stuffing tubes, Spokane, 
$200.00. Carstens Packing Company, P.0. Box 


2206, Spokane, Washington. 





Equipment Wanted 





BEEF FAT WANTED: Rendered, 50-lb. contain- 
ers, can use any quantity. Wire your offerings. 
a Packing Co., 127 Belmont Ave., Newark 3, 





We are in the market for a new or used 0’Con- 
nor skinning machine in good working condition. 
Please write E. Greenebaum Co., 328 E. 108rd 
St., New York 29, N. Y. or phone Atwater 9-3010. 








laughterers of 





Wilmington Provision Company 


.S 
CATTLE - H - LAMBS 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


- CALVES 

















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK so aasasts 
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COOLING & FREEZING UNITS 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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There were some points about George E. Hall, voluntary 
ration board worker at Santa Monica, Calif., that the OPA 
didn’t like. In fact, there were some 3,000 of them, and as a 
result, Hall recently wound up in the Los Angeles county jail, 
awaiting action by the federal court. An investigator looking 
into meat ration coupon shortages at the board where Hall 
worked accidentally got a splinter in his hand while running it 
down Hall’s pants leg. Further scrutiny revealed that he had a 
wooden leg, with 3,000 red points neatly concealed in a knot- 


hole. 
x kk 


Some peculiar legislative measures have been conceived from 
time to time in the past to insure that “substitutes” would not 
threaten the market position of butter, fair-haired boy of the 
dairy interests, but a bill recently introduced by two members of 
the Wisconsin legislature tops them all. These men profoundly 
propose that margarine served in public eating places be colored 
brown so customers will not mistake it for butter. Perhaps the 
peanut butter producers will have something to say about that. 


xk *k * 
Out of the Past... 


(Based on information from the files of THE NATIONAL PROVISIONER] 


You need not qualify as an ‘old timer’’ to recall that this is 
the eleventh anniversary of the disastrous fire which laid waste 
to a large section of the Chicago Union Stock Yards. The blaze, 
which started in the stock pens at about 4 p.m., Saturday, 
May 19, 1934, spread with terrific rapidity through the wooden 
structures and surrounding buildings which were dry as tinder 
from a prolonged drought. According to THE NATIONAL Pro- 
VISIONER, ‘“‘only the heroic work of Chicago’s fire department 
and the help of those from surrounding suburbs kept the fire 
confined within limits.’”’ The Provisioner went on to disclose 
that ‘not a single meat packing plant was damaged. Mislead- 
ing radio information led listeners to believe that many plants 
had been wiped out. The only direct loss was the Armour stock 
buying office, situated at a distance from the plant.” Among 
buildings destroyed were the picturesque Stock Yards Inn, the 
Saddle and Sirloin club “and its historic art gallery and the 
great pavilion that has housed all International Live Stock 
Shows since 1900. A loss that can never be replaced was the 
300 oil paintings in the Saddle and Sirloin club. Not even a 
frame was left.’”’ Also in the path of the flames was the plant 
of the Daily Drovers Journal, the Drovers National Bank, the 
U.S. Department of Agriculture Building, the Exchange Build- 
ing and radio station WAAF, the Live Stock National Bank 
and the Dexter Park pavilion. The Provisioner reported that 
“facilities for handling livestock were not as badly damaged 
as first reports indicated. More than 700 unloading chutes were 
left intact. Neither the hog house nor sheep house was touched 
by flames. All meat packers announced that buying and slaugh- 
tering would proceed as usual. A temporary Exchange building 
was hurriedly constructed just north of the building razed by 
the fire and commission merchants reported they were ready 
to accept stock. The banks which were partially burned were 
opened on Monday morning. The entire area was the scene of 
terrific building activity.” 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Advance Oven Company 

Afral Cor 

Allbright-Nell Co., 

Anchor Hocking Glass Corp.. 

Armour and Company 

GUS GOUGING a 5c sc ces cccescces cc cscscs céec sewer seen 


Teale Dad. Wiateriela, Bees ccc sc cvsiicccccccsccvzesvaceue 


Central Livestock Ordef Buying ‘ 42 
Cincinnati Butchers’ Supply Co., The. dean 

Cincinnati Cotton Products Co. a badd dunce: aac 
City Ice & Fuel Company, The. 

Corn Products Sales Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dippel, C. E., & Co., 
Dole Refrigerating Co 


Fearn Saberqnarton,, a 
Felin, John J., & 


Girdler Corp., The 

Great Lakes ‘Stamp & Mfg. Co. anenane be ukdaiaee 
Green Bay Foundry & Machine Weta. .. ...+ 0. s.ucssccun 
Griffith Laboratories, The 


Howe Ice oy Company.. 
Hunter Packing 
Hygrade Food Products Corp.. 


Inland Steel Container Co 


James Co., G 
Jamison Cold Storage Door Co 


ere, Th ee Gi. TDs 660606 tees venins + cesen nee 
Kennett-Murray & Co 
Kohn, Edward, Company..............-. 


Legg, A. C., Packin \ sganouned skens bded 
Levi, Berth. & Co., pao 


Blaster Miectric Company, The... 5.2. .cccccsccsescovessctin 
Mayer, H. J., & Sons Co 

McMurray, L. H 

Mitts & Merrill. 

Morrell, John, & Co. 


IT NS. «5 abi aonexaaies moan abu 
Oakite Products, Inc 


Packers Commission Co. vatededensdeevanekaeeneeel 
Philadelphia Boneless Beef Co. 
Premier Casing Company 


Rath Packing Co 
Robbins & Myers, Inc 


Simmons Dairy Products Co.. 

Smith, H. P., Paper Company 

Smith’s Sons Co., John 

Specialty Mfrs. Sales Co. 

Stange, Wm. J., 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co............... 
Swift & Company 

Sylvania Industrial Corporation................ 


Tayler Instrument Companies. ...............cccccccccccene 
United Cork Companies 
eT ere 


Wilmington inate Ge 
Wilson & Co.. ase 


York Corporation 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they rendét 
are designed to help you do your work more efficiently, more ~ 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. , 
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